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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 


order to get the protection and beauty of paint. 


Damp-Tex Enamel penetrates moisture and sticks 
to the under surface just as though it 
were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 
Does not taint food or cause it to taste. 


NO LOST TIME OR PRODUCTION 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc- 
tions for satisfactory re- 
sults. Damp-Tex, pre 
treated at the factor 
against bacterial pan 
fungus growth, may be 
had at an additional 
cost of 30c per gallon. 


FUNGUS TEST 
Pre-Treated Damp-Tex will re- 
fungus, mold or mildew 
the surfaces painted with it. 


ACID TEST 
Damp-Tex is unafiected 
by lactic and other com- 
mon food acids. 


MOISTURE TEST 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 
blister or break. 


Canadian Manufacturer: Standard Paint & Varnish Co., Windsor, Canade—Canadian Industrial Distributor:G. H. Wood & Co., Ltd., Toronto 


STEELCOTE MANSFACTURING CO.) 


418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFAC?:!82h3 OF “AINTS. VARNISHES AND ENAMELS 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


STEAM TEST 
Damp-Tex is unaffected 
by live steam common 
to many plants. 




















THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 









performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 
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can sausage 
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COOL CUTTING GRINDERS—Machined feed screw and finely fin- 
ished rifled cylinder assure clean cutting . . . eliminate mashing or 
backup. Equipped with smooth-working helical gears and massive 
Timken bearing. Ruggedly constructed. Capacities from 1,000 to 
15,000 pounds per hour. 


For more than 80 years our “Buffalo” 
design engineers have set the pace in 
originating improvements that add to 
safety and sanitation in sausage-making 
operations. This record of progress goes 
on and on. It has no stopping point. 

In buying Buffalo equipment you profit 
from all these ideas that have been proved 
better—in safety, sanitation, and prod- 


uct quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 


{}Silent [_] Head Cheese 

















Cutter Cutter — 
we i : 
| Grinder ([] Casing Applier —— 
"| Mixer [_] Pork Fat Cuber 
[| Seuffer [| Smoke Master Address 
(_] Combination of Special 
Purpose Equipment City and State 
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Doing As Well 7 


ON Stee Drying Ovens, 
© example 


7 ‘ ee 


In steam supply line to battery of 2 drying ovens at 
Ferro Chemical Corporation, Bedford, Ohio. Ovens 
individually controlled by thermostatic valves. 


THE HISTORY 


Specifications called for a valve to reduce initial 
steam pressure of 70 psi to 13 psi, and to maintain 
reduced pressure automatically without significant 
fluctuation whether one, or both, or neither oven 
is operated. Ovens to be operated at same or dif- 
ferent temperatures, depending on process require- 
ments. 

Specifications were met with one No. 960 Crane 
Pressure Regulator, properly selected for capacity, 
and installed with adequate drainage of condensate. 

In service now more than 5 years without inter- 
ruption, Crane Pressure Regulator is giving com- 
plete satisfaction. Working like new; maintenance 
cost to date: zero. Remarkably simple to adjust. 


The Complete Crane Line Meets All Valve Needs. That’s Why 
More Crane Valves Are Used Than Any Other Make! 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 


Ave Your Pressure Regulars 


VALVE SERVICE RATINGS 
SUITABILITY: 


hey coruplling cMained. fpr it 





MAINTENANCE COST: 


Tone ; uvrkuig. Luke ra 





CORROSION-RESISTANCE: 


SERVICE LIFE: 


Dy Syeu; 70 apn off Ween 


OPERATING RESULTS: 


To fluclidlare of wen heal 


PRICE: 


Loot bay 


AVAILABILITY: 

























Ké Cunt itbew 


Crane No. 960 Brass Pressure Regulator reduces 
250-Pound steam or air inlet pressure up to 80%. 
Available for operation at any of 4 pre-set ranges 
within 1 to 200 pounds outlet pressure. Adjusts easily 
within any set operating range. All wearing parts 
renewable; virtually never 
wears out. See your Crane 
Catalog or Crane Repre- 
sentative. 










Branches and Wholesalers Serving All Industrial Areas 


VALVES + FITTINGS + PIPE > 
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General 


ALL-BOUNDS 





* Help provide for fast refrigeration. 
* All-Bounds are easy to pack and unpack. 


*% They over-pack 5% to 10% more 
products. 


*% All-Bounds are easy to handle. The 
cleated ends provide firm, sure grip. 


* General All-Bounds have high-stacking 
strength! They are easy to palletize. 


Gana sox c 








Winch d. Cc 44 tal Box C 








MPANY 


GENERAL OFFICES: 
1871 MINER STREET, DES PLAINES, ILL. 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Louis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
pany, Inc.: Houston, Dallas. 
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Get the solid facts! 





See how you save with 


CHEVROLET 


Advance-Design 


TRUCKS 






ij Uv 
in demand 
in value 
in sales 





TWO GREAT VALVE-IN-HEAD ENGINES—the 
105-h.p. Loadmaster or the 92-h.p. Thrift- 
master—to give you greater power per gallon, 
lower cost per load e POWER-JET CARBU- 
RETOR—for smooth, quick acceleration 
response e DIAPHRAGM SPRING CLUTCH— 
for easy-action engagement e« SYNCHRO- 
MESH TRANSMISSION —for fast, smooth 









ADVANCE-DESIGN 











me | 


shifting e HYPOID REAR AXLE—for 
dependability and long life e TORQUE- 
ACTION BRAKES—on' light-duty models e 
PROVED DEPENDABLE DOUBLE-ARTICU- 
LATED BRAKES—on medium-duty models ¢ 
TWIN-ACTION REAR BRAKES—on heavy- 
duty models e DUAL-SHOE PARKING 
BRAKE—for greater holding ability on heavy- 


CHEVROLET DIVISION OF GENERAL MOTORS, DETROIT 2, MICHIGAN 


TRUCK FEATURES 


PAY LESS AT THE START 


Chevrolet trucks list for less than any other 
trucks built to handle the same payloads. Here 
is a real, money-in-the-bank savings on pur- 
chase price. And you'll find the Chevrolet 
brings you ruggedness, stamina and great 
truck features not found in many other trucks. 


GET LOWER ON-THE-JOB COSTS 


Chevrolet trucks give you Valve-in-Head econ- 
omy that saves gas, four-way engine lubrica- 
tion that reduces wear and saves oil, and tough, 
rugged construction for longer truck life. Like 
truck users everywhere, you'll find Chevrolet 
trucks cost less to own and maintain. 


TRUCKS BUILT FOR YOUR PAYLOADS 


Chevrolet trucks are factory-matched to meet 
your requirements. You get the right truck for 
the job . . . never “too much” or “too little” 
truck. Frame, axles, springs, body, brakes, 
and power form a balanced team. 


BIGGER TRADE-IN VALUE 


Records show that Chevrolet trucks traditionally 
bring more money at re-sale or trade-in than 
many other makes. Chevrolet's market value 
stays up because the value stays in. More 
reason to see your Chevrolet dealer for your 
best truck buy! 





duty models « CAB SEAT— with double-deck 
springs for complete riding comfort e VENTI- 
PANES —for improved cab ventilation e WIDE- 
BASE WHEELS—for increased tire mileage ¢« 
BALL-TYPE STEERING —for easier handling 
e UNIT-DESIGNED BODIES—for greater load 
protection e ADVANCE-DESIGN STYLING—for 
increased comfort and modern appearance. 
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HOW TO REDUCE costs | il 
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PORK PROCESSING DEPT.| + 









































The best way to reduce costs in your pork process- 
ing department, in the face of constantly increasing 
raw material costs, is to replace worn out, out-dated 
equipment with modern, efficient machines that take 
the least amount of attention, increase your out-put 
per hour and reduce your operating expenses all down 
the line. Globe engineered pork processing equipment, 
some of which is shown here, is the result of 36 years 
of engineering know-how, plus just as many years of 
actual packing plant manufacturing experience. This 
equipment is made to perform, to last, to pay for 
itself many times over in the many years it will serve 
you faithfully. 


Starting at the top is one of many sizes of SCALD- 
ING TUBS, made of heavy steel and available in any 
size or height of frame. Next is a SLICED BACON 
PACKING TABLE, made for use with a bacon slicing 
machine, with a 7-inch mesh belt that is exceptionally 
sturdy and easy to clean. Wide range of styles avail- 
able. Then you see a BACON CURING BOX, that is 
available in 625 and 1000 pound capacities. At the 
bottom is the famous GLOBE HAM MOLD WASHER, 
@ compact, efficient washer for cleaning ham molds 
and meat loaf retainers, sturdy in construction, effi- 
cient in operation. 


These are only a few of the machines and other 
equipment described and shown on pages 366 to 397 
in the new GLOBE Catalog in the section devoted to 
Ham, Bacon, and Pork Processing equip- __ 
ment. We suggest you refer to this cata- 
log and check your needs from GLOBE'S 
complete line. 


36 YEARS SERVING THE MEAT 
PACKING INDUSTRY WITH EX- 
PERTLY DESIGNED EQUIPMENT 


4000 SO. PRINCETON AVE 


CHICAGO 9, ILLINOIS 
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6c Hourly Increase in Effect Generally 


All major packers are now settled, on an equal basis, on a 6c wage increase 
plus certain adjustments with all of the unions. Last of the big packers to sign 
was Wilson & Co., Thursday. Independents may automatically put the 6c increase 
into effect if they had been following tangent agreements; that is, if they were in 
the scope to give the 9c raise a year ago, following the action of the major packers, 
they can now give the 6c without prior WSB approval. 

After the agreements contracted with the AFL and Brotherhood by Swift and 
by the AFL and Armour, Armour later agreed with the CIO union to give several 
additional benefits. The company allowed increases on women’s rates to make the 
spread not more than 9c. That required raises of 1c to 14%c, depending on the plant. 
Armour also agreed to adjust some of the job inequities in order to make the pay 
similar for similar jobs. 

Following that agreement, signed last week, all of the other agreements which 
had been contracted were revised to include the additional benefits. The latter in- 
creases and adjustments, however, are subject to WSB approval. 


Truman Asks 2-Year Extension of Controls 


President Truman this week asked Congress for a two-year extension of the 
controls law. He asked for certain revisions, including eliminating the ban on live- 
stock slaughter quotas and repeal of the Capehart and Herlong amendments. He 
called the Capehart amendment “the most damaging provision in the law and said 
it and the Herlong amendment are aimed at raising prices. He said slaughter quotas 
are needed to assure a fair distribution of livestock. 

Bills have been introduced into both houses to include the administration pro- 
posals. The Senate bill (S 2645) was introduced by Senator Maybank, chairman of 
the Senate banking committee, and the House bill (HR 6546) by Representative 
Spence, chairman of the House banking committee. Hearings by the Senate com- 
mittee are expected to start March 4 on both the administration bill and S 2594, 


introduced last week by Senator Maybank. The latter calls for a one-year extension 
of the law. 


Committee Named to Study Decontrol 


An intra-agency committee to study the suspension of ceilings or decontrol was 
appointed early this week by Michael V. DiSalle, OPS director. The committee’s 
function will be to weigh the pros and cons in order that decontrol policy can be 
outlined more clearly. DiSalle made it clear that the findings would not necessarily 
result in any immediate major decontrol actions. The committee will report to the 
new OPS director, Ellis G. Arnall, who takes office at the end of the week. 


Use of Di-sodium Phosphate in Pumping Pickle 


The Meat Inspection Division, USDA, ruled, in Memorandum No. 175, that di- 
sodium phosphate may be added to the pumping pickle for cooking and canning 
hams, pork shoulder picnics and the like. The pumping pickle may contain not more 
than 5 per cent of di-sodium phosphate. The use of such pickle, MID emphasized, 
shall not result in the finished product’s containing more than 0.5 per cent of the 
added phosphate. When di-sodium phosphate is used, a statement such as “di-sodium 
phosphate added” or “with added di-sodium phosphate” must be prominently dis- 
played on the label in direct connection with the name of the product. 


Larger World Corn Crop Expected 


World corn production estimates for 1951-52 have been revised downward to 
5,395,000,000 bu. The Department of Agriculture noted, however, that this forecast 
is still 250,000,000 bu. above 1950-51 production. The cut was due mainly to the 
reduced estimates for the United States, which produces 60 per cent of the world’s 
corn. 

Also this week the USDA announced that the 1952-crop corn will be supported 
at not less than a national average of $1.60 a bu. This is the minimum level and will 
be revised upward if 90 per cent of parity for corn at the beginning of the 1952 
marketing year next October is greater than $1.60 a bu. 









Packer Finds New Economies 


In Company-Owned Garage 


sion of Kuhner Packing Co., Chi- 

cago, had its truck fleet serviced 
and stored by outside firms. As this ag- 
gressive kitchen grew, cost records 
maintained on its fleet servicing opera- 
tion indicated economies could be 
achieved through consolidation of au- 
tomotive maintenance in a company 
operated garage. 

The renting of garage space and of 
small maintenance facilities was ade- 
quate when the kitchen first began. 
However, as the packinghouse ex- 
panded not only did these practices 
become costly, but they also failed to 
provide management with the degree 
of centralized control deemed neces- 
sary for efficient fleet operation. For 
example, with a fleet of 35 trucks, it 
was difficult to maintain rigid truck 
washing schedules. Time would also 


Fs. MANY years, Marhoefer Divi- 





Marhoefer's new garage is designed with wood roof trusses and plenty of window space for 
natural lighting. Heat is provided by unit blowers. 


a > 





be lost in driving the various trucks to 
the maintenance garage for servicing. 

Some time ago, John Marhoefer, pres- 
ident, decided that long run economy 
justified the construction of the pack- 
er’s own garage. However, as_ the 
kitchen is located in the heart of Chi- 
cago’s busy Fulton market*district, the 
decision to build had to be postponed 
until desirable property could be ac- 
quired. 

The plant recently purchased a site a 
short distance away and on it has 
erected a modern, 50-car garage. An 
all-brick, truss-roofed structure, the 
new building houses the entire fleet 
maintenance program of the Marhoefer 
kitchen. 

According to Marhoefer, the fleet 
maintenance program performed in a 
central location, with its resultant 
benefit of maximum supervision by the 


plant’s garage foreman, is a success. 

Marhoefer states that while pre- 
ventive maintenance cannot regenerate 
worn out equipment, it can prolong the 
useful life of any equipment including 
automotive vehicles, Furthermore, 
teamed with a good record system, it 
can quickly spot the trucks which have 
passed the economically useful stage. 
Good records will show when the repair 
costs outweigh replacement and de- 
preciation charges. 

The whole of the packer’s fleet main- 
tenance program is aided by the cur- 
rent practice of confining basic sales 
and delivery operations to a five day 
week. Generally on Saturdays the bulk 
of the fleet is available for mainte- 
nance. 

The fleet maintenance program is 
under the supervision of George Haas, 
garage foreman. He has three full 
time assistants whose work day is 
staggered to provide garage service 
from 7 a. m., when the trucks are 
checked out by their drivers, until mid- 
night at which time under normal con- 
ditions the vehicles are all checked 
back in the garage. 

The preventive maintenance program 
is keyed to a record and time interval. 
As the vehicles are in the garage every 
weekend, they all are washed down 
during this period. The balance of the 
program is performed on a mileage 
and/or time basis. Each vehicle has 
its individual inspection form which is 
broken down into major inspection di- 
visions: Lubrication, front end, steer- 
ing, clutch and transmission, rear end, 
wheels and brakes, ignition, carbure- 
tion, engine, cooling system and body. 
(See inspection form reproduced on 
page 10.) 

Lubrication is performed every 1,500 
miles at which time the front end, 
steering and clutch are also checked. 
When the truck is on the grease rack, 
the mechanic also notes the condition 
of items such as tires, springs and the 
like. Mileage checks are maintained on 
each vehicle by means of a daily gas 
and oil ticket which is made up as the 
truck is gassed each morning. The gas 
ticket, initialed by the driver, shows 
the speedometer readings. From the 
readings the garage foreman plans his 
lubrication and PM program. The 
packer’s truck fleet is divided about 
evenly between driver-salesman and 
straight delivery vehicles. Each classi- 
fication has a few spare trucks that 
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permit holding any _ vehicle which 
needs mechanical attention. 

The daily gassing includes an oil 
and radiator check. Twice weekly all 
tires are checked for correct inflation. 
Part of the new garage will be made 
into a tire storage section. The packer 
maintains about a dozen mounted spare 
tires for front and rear wheels and a 
stock of approximately one new tire 
per truck. Tires are replaced as needed. 
Tires whose body permits economical 
recapping are used on the rear wheels. 
As out of balance tires might affect 
the steering, the recaps never are used 
on the front wheels. 

Batteries are checked every second 
week while the wheels and brakes are 
checked monthly. The master cylinder 
of the brakes is refilled at this time. 

The balance of the inspection form, 














PREVENTIVE MAINTENANCE IN ACTION: 
1) George Haas, garage foreman, checks 
vehicle inspection sheet; 2) hydraulic hoist 
facilitates greasing and inspection; 3) motor, 
held in special cradle, can be set in any 
position mechanic desires; 4) attendant 
gasses each truck as it comes in and notes 
exact amount of fuel required for each 
vehicle; 5) truck refrigeration compressor is 
coupled to garage electrical system for 
nightly temperature pulldown. 


ignition, carburetion, engine and cool- 
ing system, are given attention in the 
quarterly motor tune-up. As can be 
noted, each of the items to be inspected 
is specified and has to be checked in 
the proper legend: OK if passed, X, 
if an adjustment is made, and O, if re- 
pairs are needed. If the repairs are 
major in nature, the mechanic fills out 
the upper part of the reverse side of 
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the inspection form, noting the type of 
work to be done and estimate of parts 
to be used. After approval by the ga- 
rage foreman, the work is performed. 
Time and parts spent on the repair are 
noted. 

For wheel alignment and brake ef- 
fectiveness the vehicles are safety-lane 
tested twice yearly at a regular com- 
mercial inspection lane. 

Every 5,000 miles the air filter is 
cleaned and the oil filter inspected. Re- 
placements are made if needed. Spark 
plugs are replaced every 15,000 miles. 
The plugs generally are replaced dur- 
ing the quarterly motor tune-up which 
roughly coincides with the mileage in- 
terval. 

During the motor tune-up compres- 
sion tests are made of the motor. 
These coupled with the accounting gal- 





lons per mile summary give manage- 
ment an accurate picture of the opera- 
tional efficiency of any vehicle. 

All inspection forms and mileage 
tickets are summarized monthly by 
the accounting department. A break- 
down by vehicle shows the mileage per 
gallon and the maintenance cost per 
vehicle, if any. This summary singles 
out any vehicle which it might be pru- 
dent to replace. 

The accounting department further 
summarizes its findings on each vehicle 
annually by preparing an operational 
expense chart for the trucks. On the 
basis of this summary, the operational 
cost of each vehicle can be determined 
quickly. 


Clutch Is Critical Part 


If the quarterly inspection indicates 
a need for major overhaul, the unit is 
pulled from the line and the recondi- 
tioning, such as grinding valves, ring 
replacement, etc., is performed. 

Haas states that one of the most 
critical inspection features for any ve- 
hicle is clutch inspection. With the 
constant stop and start type of driving 
the vehicles are subject to, the clear- 
ance frequently is misaligned. Unless 
checked this can result in major re- 
pairs. The clutch is checked as part of 
the 1,500-mile lubrication inspection on 
each vehicle. 

The outside appearance of the truck 
is checked as it is washed. All lights 
and lamps are inspected at this time 
and replacements made as needed. 

The garage will have its own paint- 
ing facilities. The trucks are painted 
twice yearly. Only the best of du Pont 
auto body paints are used. The upper 
part of the body is painted yellow and 
the bottom red. Lettering carrying the 
kitchen’s name and sausage maker 
brand picture are Meyercord decals. 
Because of the emphasis placed on 
truck appearances by John Marhoefer, 





Supply of Cellophane 


at Best Since 1942 


The du Pont Co., the nation’s larg- 
est maker of cellophane, has discon- 
tinued allocations of the packaging 
film and announces that it is now in a 
position to accept additional orders. 
Cellophane has been in almost contin- 
uous short supply since 1942. 

J. E. Dean, director of sales of the 
company’s Film department, said that 
cellophane manufacturers substantially 
increased production during 1951 and 
the full impact of this increase has not 
been felt until recently. 

Dean stated further that steps taken 
by the company in reducing the sulfur 
consumption in cellophane production 
appear promising and that it is now 
believed that the effect of the NPA’s 
Sulfur Order M-69 amended, which re- 
stricts the use of elemental sulfur, will 
not have as serious an effect on du 
Pont cellophane production as was first 
anticipated. 


paint and decals are kept in top con- 
dition. 

Each of the trucks in the fleet is 
equipped with Kold Hold plates to give 
meats top protection until they reach 
the retailer’s store. Each truck has 
its own Copeland electrical freon re- 
frigeration unit which is plugged into 
the wall outlets arranged along the 
sides of the garage. The unit operates 


till the eutectic solution in the holdover 
plates reaches a temperature of 32°F. 
A temperature gauge on each unit tells 
the garage mechanic if the desired 
temperature has been reached. The 
plates provide the refrigerated truck 
body with an inside temperature of 
36°F. and have a sufficient margin of 
safety to handle emergency delivery 
conditions. 
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INSPECTION SHEET 
Marhoefer 


DIVISION OF KUMNER PACKING CO. 

















Differential and transmission—fill to 
level 
———-- 4| Clutch pedal shaft and throw -out 
bearing — grease 


5 | Shock absorbers 


FRONT END 
6 | Knuckle bolts—test and tighten 


7 | Wheels—test caster, camber and 
toe-in 











Tie rod and drag link—test and 
inspect 


Spring clips, shackles and U bolts— 
tighten and adjust 


STEERING 
siseineneatie 10 | Steering post 


Housing—tighten to frame 
Arms—tighten 
Play—adjust 

Pitman arm— inspect 
~—-s-e-15 | Spindle bolts and bushings 


CLUTCH AND TRANSMISSION 
Pedal clearance to board—check and 
adjust 


Drag and slip—adjust 
Gear shift housing 


REAR END 
19 | Universal joints—inspect for wear 


. shaft—tighten nuts—inspect end 
Play 


Grease leaks—inspect 


neve | Spring clips, shackles and U bolts— 
tighten and adjust 


Rear radius rod 
WHEELS AND BRAKES 


sss 24 | Lugs—tighten—test trueness 
—...-.25 | Wheel play —adjust 





Spring hangers—check 
eieissimianied 27 | Shock absorber links—check 
Radius rod ball cap—check 
29 | Emergency brakes—test same 





Mileage. 
PANT 
Refill Crank Date. 
v¥-IFO. K. Be X — ADJUSTMENT MADE O— REPAIRS MADE 
CHECK 
sae LUBRICATION we 
1 = fittings—springs—spray mene | Brake cross shaft—check 
- on eae eal _—--31 | Clevis pins—align—(IMPORTANT) 
————_ = __-32| Brakes—adjust to drum 
__.......... 3| Differential and transmission—fill to = |—~——~ .......33 | Brake cam—take up play 









































S| F/S|F/S|F\S|F|S|F\S\F 











__Total Hours _ 


Brake rods—adjust for length 
—.........35 | Brakes—test for operation all around 
Pack wheel bearing with grease 
Inflate tires 
IGNITION 
——a . om and repair ignition and 
ight 
Spark plugs—test and adjust to proper 
gap 
Breaker points and timing — inspect 
and adjust 


Battery—test, water, clean and tight- 
en terminals 

42|G tor — clean and adjust — fan 

belt tightening 





Instruments—test 
Horn and wiper—test 
Lights—adjust 


CARBURETION 
Intake manifold—tighten bolts 
Vacuum connections—check for leaks 


Fuel pump—clean and inspect cham- 
ber, pump and gaskets 


Fuel line—blow out 
Carburetor— warm engine and adjust 


Clean fuel line screens 


Valves—check for clearance 

Head bolts—tighten 

Exhaust manifold—tighten bolts 
Motor support—tighten bolts 
Compression— test 

Lubricate generator, starter and fan 
Tighten oil pan bolts 

Motor side pans 


COOLING SYSTEM 
— __..60 | Leak Inspection 


| 
61 | water pump— inspect shaft ,pack and 
tighten nut 








sntisionianedl 62 | Fan belt—inspect and adjust 
—— Radiator —tighten bolts and inspect 
Hose— inspect and tighten 

BODY 











.........65 | Body bolts—tighten 
........66 | Curtains— inspect 
--seeeewee-67 | Fenders 
.....68 | Tighten bumpers 
-wsseeeee-69 | Mufflers 
70 | Speed 
Mechanic 
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Smells good doesn’t it...? 
Tastes even better 


because they’re seasoned with 


STANGE 


CREAM OF SPICE 


ss, SEASONINGS 


6, 1952 ICAGO 12, ILL. * OAKLAND 21, CAL. alto manufacturers of: PEACOCK BRAND CERTIFIED FOOD COLORS 

















The uniformity of Stange Color and depend- 
ability of Stange Service are two important 
reasons why more Peacock Brand Casing 


Color is used than any other brand. 


PEACOCK BRAND CERTIFIED FOOD COLORS 


Mecnufactured by WM. J. STANGE CO. 
CHICAGO 12, ILLINOIS OAKLAND 21, CALIFORNIA 
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Krey Markets New Beef Pie in Handy 2-Can Package 


A complete beef pie mix, comprised of one can of pie crust mix and one 
can of beef and vegetables, is being produced and marketed by Krey Packing 
Co., St. Louis. Called Kri-Pi, the two cans are taped and labelled together 
in one convenient package for easy handling and stacking on retailer’s 
shelves. The package machinery and the process to perform these opera- 
tions were especially developed for Krey, and the product label is being 
patented. 

John Krey Stephens, vice president, said that Kri-Pi was the result of a 
careful consumer study which indicated great demand for convenient, easy- 





to-prepare one-dish meals at a comparatively low price. One can of the new 
product furnishes the main dish for four people. This latest product helps 
round out the Krey family of quality canned meats, including beef, pork, 
chitterlings, hog maws and chopped beef. 

Kri-Pi is backed by an extensive advertising and promotion campaign 
which is breaking on a spot market basis and includes use of radio, televi- 
sion, newspaper advertising, point of purchase displays, etc. Schedules in 
top national magazines and women’s service publications begin in May. 
Shown in front of the new Kri-Pi display above are Joe Williams, general 
manager of Krey’s Canning Division, and Paul J. Metzger, owner and 








manager of Metzger’s Super Market, St. Louis. 








Mickelberry Reports 
Higher Sales, Lower Net 


Mickelberry’s Food Products Co. re- 
ported a net income after taxes for the 
fiscal year 1951 of $394,329, or $1.39 
per share, as compared to $514,866 or 
$1.81 per share in 1950. The upward 
trend in sales continued and increased 
13% per cent over 1950 to a new all- 
time high of $21,514,211. The report of 
R. R. Laidley, executive vice president, 
attributed the rise to both higher aver- 
age prices and to increased tonnage. 
Tonnage was up 7 per cent over 1950. 

Laidley stated that profit margins 
were adversely affected by two main 
factors. First the gross margins were 
reduced by the combined effect of gov- 
ernment price controls and rising costs 
of materials and services. Secondly, the 
federal income tax rate was raised 23 
per cent. 

The ratio of net income to sales in 
1951 was 1.8c per dollar of sales. This 
compared with 2.7¢c per dollar of sales 
in 1950. Dividends were maintained at 
90c per share for the third consecutive 
year. Laidley explained that this was 
possible because of the company’s con- 
tinued strong working capital position, 
which also reached a new peak. 

A new subsidiary, Mama Cookie 
Bakeries, Inc., Detroit, was acquired 


during the year. The company formerly 
owned the bakery but sold it in 1936. 

The statements of consolidated in- 
come and earned surplus for 1951 fol- 
low: 


Gross sales, less discounts, returns 





and allowances . .$21,514,211 
Cost of goods sold . 19,011,180 
$ 2,503,031 
Selling, general and administrative 
expenses cane : 1,723,250 
x 779,781 
Other income .... 4,022 
‘ one 
$ 7TS3.803 
Income deductions . 9 S87 
x 774,216 
l’revision for federal taxes on income 
Normal tax and surtax ....... ..& 365.887 
Excess profits tax ‘ 14,000 
$ 379,887 
N-t income for the period $ 394,329 
Earned surplus at beginning of period.. 2,165,503 
$ 2.559.832 
Dividends, cash—-$.99 per share 255,210 
Earned surplus at end of period .......% 2,304,622 


Farm Value of Livestock Rises 


USDA reported that the farm value 
of livestock and poultry reached a rec- 
ord of about $20,000,000,000 January 1. 





This is 14 per cent above last year, | 


the previous high. It is 90 per cent 
above the ten-year average. 
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In rolls or sheets, HPS papers 


continue doing a swell job of 


keeping more and more meat in 


better and better condition. 





Packers pack nearly every cut in HPS 


meat wraps, for transit or storage. 





EATS 


Oiled, waxed, wet strength, laminated 
... HPS Packers Papers meet the quality 


“‘“musts’’ of meat men who want to 





be sure meat travels and arrives in 
best condition. If yours is the usual 
or the unusual protective wrapping 


problem, we can help you solve it. 


MUSTS 





Whatr YOUR ‘Must?"White uo 
rie, 


0) 4 
-, 2 
"es " rae’ 


PAPERS FOR PACKERS FOR 49 YEARS 
5001 WEST SIXTY-SIXTH ST., CHICAGO 38 










© rn eo” 








Operator demonstrates smooth technique of manually packaging and sealing bacon. 


She 


removes sliced bacon from belt with right hand, positions package on horn with left hand 
and slides bacon into package. Then, with one motion she wipes flap across heat-seal element, 
left foreground, and returns package to belt. 


PEEDY packaging of sliced bacon 

in preformed envelopes of cello- 

phane or other heat-sealing mate- 

rial, with a flush, easy-to-open seal 

applied by the wrapping operator in a 

continuous movement, has been prac- 

ticed at the plant of the Balentine 

Packing Co., Greenville, S. C., for sev- 
eral months. 

The packaging method, which is en- 
tirely manual, employs a simple unit 
embodying a horn which permits inser- 
tion of the bacon into the envelope 
and a flush-mounted hot plate. The 
“Speedpak” packaging unit is made by 
Modern Equipment Co. of Greenville. 

W. H. Balentine, jr., president of the 
South Carolina meat packing firm, 
states that the company’s experience 
over several months shows that one 
operator can pack and seal 500 or more 
1-lb. packages of bacon per hour with 
the unit. 

In operation, the check-weighed and 
shingled bacon comes to the packaging 
operator on a rectangle of waxed 
greaseproof cardboard approximately 
7%x9 in. As the shingled bacon is 
brought to her on a conveyor, the 
packaging operator takes a preformed, 
rectangular envelope of printed cello- 
phane and inserts it on the stuffing 
form or cradle. The cellophane bag has 
only one opening since one end and the 
back seam are already sealed. 

The bacon on its: backboard is in- 
serted into the envelope and the 
operator slides the entire unit off the 
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stuffing fixture. During this operation 
she holds the package by its front tab. 
As the package is freed of the fixture, 
she flips the front tab downward and 
to the back of the package. At the 


ae 





R. V. Brown, consulting engineer, and William 
H. Balentine, jr., president, inspect Balentine 
firm's new window-type bacon package. 





Consumer Utility 


Stressed in 


NEW 
BACON 
PACKAGE 


same time, with a forward motion, she 
brings it across the face of the flush- 
mounted 6x9 in. sealing plate. The 
downward pressure of the operator as 
she passes the tab over the plate is 
sufficient to seal it. Balentine states 
the unit is practically 100 per cent ef- 
fective in sealing the packages. The 
sealing plate presents no hazard to the 
operator as it is slightly smaller in 
width than the package. 

Balentine also packs and seals its 
%-lb. sliced bacon packages on the 
unit which has an interchangeable fix- 
ture which can be attached very 
quickly. 

The working area is made of stain- 
less steel and the unit is light in 
weight, portable, requires only 6 sq. ft. 
of floor space and is sanitary in design. 
The sealing plate operates from 110 
volts and is controlled by a heavy duty 
rheostat. 

In one plant two operators with the 
new unit handle the same volume for- 
merly required of five operators with 
the older hand packing and sealing 
technique. 

Balentine packs two grades of sliced 
bacon in 1-lb. and %4-lb, units. The top 
brand is packed under the “Aristo- 
crat” name and the other under “Pal- 
metto.” Both are sugar-cured, hickory- 
smoked bacon. Each package has an 
attractive center window through 
which the shingled bacon can be dis- 
played to advantage, placing emphasis 

(Continued on page 19) 
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STEAM SAVER! 


The No. 737 BOSS Electric Fluid Pump 
is a compact, complete power and control 
unit, ready to connect to your hydraulic 
crackling press. Electrically-driven pump 
units conserve your boiler capacity for 
operation of other essential equipment. 


The components of the BOSS Electric Fluid 


n, she BOSS Automatic Pump include a high-volume, low-pressure 
flush- Landing Device pump which rapidly raises the hydraulic 
The piston to the pressure point. A radial high- 
or as pressure pump automatically cuts in at this 
ite is point and delivers the final squeeze. When 
states the peak of pressure is obtained, it is 
nt ef- trapped and held, relieving pumps of load. 
The This device isolates press from pumps, and 
‘0 the until pressure is released, pumps are idling. BOSS Crackling Press 
= & A money-saver, in that it allows only neg- 
. a ligible wear and uses a minimum of power. 
1 the 
e fix- Illustrated are a few of the many items 
very we supply for edible and inedible render- 
ing. Built-in strength and fine materials 
stain- :; resist wear and.corrosion, giving you year 
at be after year of BOSS non-stop service. 
sq. ft. 
sign. BOSS Friction 
1 110 Carcass Dropper Inquiries from 
duty the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
tr the — 824 West Exchange Avenue, Chicago 9, Ill. 
» for- 
with 
aling 
sliced 
e top 
risto- 
“Pal- CHAS G SCHMIDT 
kory- 
'S an BOSS Shredder BOSS Hasher and Washer 
‘ough fa . ‘ 
aa THE CLACCLACPA CETL BUTCHERS’ SUPPLY COMPANY 
hasis CINCINNATI 16, OHIO 
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Here’s How CUDAHY Double Tested 
Sheep Casings Boost Your PROFITS... 


Less Casing-Breaking means minimum work stoppages, inspection 
costs, rejects...lower stuffing costs. To withstand stuffing pressures 
without breaking, guaranteed-strong Cudahy Sheep Casings are 
rigidly tested for strength. 


Better-Looking Sausages increase sales. Always uniform in size, 
Cudahy Sheep Casings assure smooth, well-filled sausages of uniform 
weight, neither over- nor under-stuffed. Nothing increases sales like 
this plump, appetizing appearance. Capture the evenly-smoked flavor 
and sealed -in juiciness natural casings afford—switch to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... he’ll gladly 
demonstrate the difference. For your needs there are 79 different 
kinds of pork, sheep and beef casings...and many Cudahy Branches. 
So write, wire or phone today! 











TESTED AGAIN FOR UNIFORM SIZE 


' THE CUDAHY PACKING CO., OMAHA, NEBR. 
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Small Hope Held 
For Relief in Packer 
Inspection Charges 


All packer associations have protest- 
ed vigorously the withdrawal of some 
283 federal inspectors from 95 meat 
packing plants because of a shortage 
of funds available to pay inspection 
costs in the year ending June 30. Af- 
fected packers must absorb the cost in 
order to keep the discharged inspectors. 

Certain packers, it is understood, are 
seeking an injunction in order to obtain 
relief. Dr. A. R. Miller, chief, Meat 
Inspection Division, USDA, has agreed 
that adjustments will be made if any 
individual can show discrimination. It 
is understood that in most cases re- 
quests for continuation of the inspec- 
tion service have been received and the 
separation notices to the inspectors, re- 
scinded. 

It appears, however, that Dr. Miller 
is convinced that his action is proper 
under the law and also that he will 
request for next year an appropriation 
the same as this year’s, plus only 
enough additional funds to take care 
of increased service. 

Hearings on the matter will be held 
by a subcommittee of the House agri- 


cultural committee, probably starting 
late this month. 
In reply to a formal letter written 


to the Secretary of Agriculture by an 
independent meat packer protesting the 
“discriminatory method” of meeting the 
deficit in the appropriation for meat 
inspection, the following reply was re- 


ceived from the Chief of the BAI, 
B. T. Simms: 
“This has reference to your letter 


of February 6 to Secretary Brannan 
concerning the application of Section 
7.7 of the meat inspection regulations 
to your establishment. You question 
both the legality of the regulation and 
the method used in applying it to your 
establishment. 

“Concerning its legality, the promul- 
gation of the regulation identified as 
Section 7.7 of the meat inspection regu- 
lations followed a careful and meticu- 
lous adherence to the procedures estab- 
lished here in the Department for 
review to determine whether or not its 
issuance is in conformity with all fed- 
eral statutes. The regulation was issued 
only after a determination had been 
made by the Solicitor’s office of the 
Department that there is legislative 
authority for the regulation and that 
its issuance is consistent with the sta- 
tutes cited as authority for its promul- 
gation. 

“The policy followed by the Meat 
Inspection Division of this Bureau in 
administering the regulation was identi- 
fied for this Bureau only after ex- 
haustive examinations were made of 
the legislative background. That policy 
contemplates the identification of spe- 
cific positions for which reimburse- 
ment may be made to this Bureau for 
the expenses of meat inspection in 








Louis, 


doing them wrong.” 

Royal Packing, 
exclusively a beef 
house, executed a 
smart about face 
from the position it 
took in years previ- 
ous when beef sales 
dropped 16 to 20 per 
cent during the holi- 
days. Two weeks be- 
fore Christmas the 
firm advertised beef 
in the largest St. 
Louis newspaper. 
Reprints of the ad 
were distributed to 
retail outlets. The 
entire ad campaign 
was built around the 
“royalty” of Prime 
beef. 

In connection with 
the promotion, the 
packing company 
purchased the high- 
est priced load of 
steers to reach the 
St. Louis Market in 
three years. This 
was the occasion for 
additional publicity 
through newspaper 
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Tradition Steps Aside As Packer Ups 
Beef Sales in Holiday Season 


DURING THE LAST Christmas season, 
took a calculated risk that paid off. Instead of abiding by the 
tradition that turkey and ham are the best Yule sellers, 
went all out to promote quality beef as a “Royal” treat for Christmas. 
Joe Sokolik, secretary of the company, said the idea to buck the turkey- 
ham tradition was inspired by a magazine quotation: 
and thinking things the same as you did 20 years ago you are probably 


family and friends. 


CEE SAAS SS SSE SESE Pot] 
; 
t vi 
/ Ls Make lia is 
i 4 ry 
a OS ‘ a 
OP ROYAL F 
ow ih) 
TREAT is 
ft: 
Fit for a King }! 
> ." i" 
ROYAL PRIME BEEF \ i 
FOR THIS YEAR'S is 
LS 
t: 
NOW—FOR THE FIRST TIME IN ST. LOUIS—you can serve your family i" 
and friends a ROYAL treat at mealtime. Make your Christmas meal a ’ 
real Gourmet's delight—the likes of which has been available only in the it 
finest restaurants of New York, Miami and other famous eating rendez 
vous where fine foods reflect the BEST in trade marks. i 
AND THIS YEAR, because many St. Louis housewives have expressed r 
their desire to serve Royal Prime Beef in their own homes, we have re- 4 
tained the cuts which provide fancy Steaks, Rib and Sirloin Roasts for ” 
any orders you may want to place with any of the retailers listed below. ‘: 
However, to be assured of such meats, we suggest that you PLACE YOUR uM 
ORDER TODAY so that your meat will be properly aged and delivered in A 
time to make your Christmas meal a truly satisfying experience for your M 
A 
THE MEAT CAN BE CUT to your specification and prepared in fresh " 


or frozen form in any quantity you may desire 
ing or for your own immediate use or freezer storage. 


CORN-FED PRIME STEERS are now at their best. 
Christmas meal will make a satisfying treat. 
reasonably priced at this time of year, too. 


Your family and friends will love Royal Prime Beef. 


ROYAL PACKING CO. 


St. Louis’ Largest Exclusive Beef and Veal Packer 
“FRESH MEAT SPECIALISTS FOR OVER 40 YEARS” 

1700 BLOCK OF N. VANDEVENTER 

SSRERVYSREREA SANE. SASNS*. SARSARSASIASM 


and radio coverage which blanketed the city and extended into surround- 


Supermarkets, too, responded to the Royal bid for Christmas beef sales 
with their own point-of-sale promotion and newspaper advertising. 

Results of the campaign were surprising. Sokolik said that per head 
slaughter did not drop at all and, because the firm killed heavy fancy cattle, 
tonnage actually picked up. With the promotion centered on Prime beef, the 
packer sold locally ten times more Prime cattle than was normal. 


Royal Packing Co., Inc., St. 


Royal Packing 


“If you are doing 


.. either for gift packag- 


A Royal Prime Beef 
Royal Prime Beef is more 


SS SASS 


~~ 
= 


Phone FRanklin 6040 ind 








excess of those which can be paid from 
appropriated funds. In selecting meat 
inspection positions that would have 
to be discontinued, at least two con- 
siderations are controlling. The first 
is that we are obliged to maintain 
inspection in any plant engaged in 
interstate commerce which meets our 
requirements as to physical facilities 
and facilities for inspection. The sec- 
ond is that we cannot discontinue a 
position which would completely re- 
move control from a department. Both 
of these are well-established policies 
and both are in the public interest. 
As a result, inspection positions have 
been identified for discontinuance only 
in those plants having a department 
where a crew of inspectors is assigned. 
As you know, such departments are 
only found in connection with the 
slaughtering operations in large meat 
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packing plants such as your establish- 
ment. 

“In view of the foregoing you will 
see that we are obliged to assume that 
Section 7.7 of the meat inspection regu- 
lations will continue in effect soe long 
as does the legislative authority which 
supports it, and we have no alterna- 
tive but to apply the section to the 
single meat inspection position at your 
establishment beginning February 17.” 


Armour Offers Acthar Gel 
In Disposable Syringe 

The Armour Laboratories has an- 
nounced that its Acthar Gel, long-act- 
ing form of ACTH, is available in the 
B-D disposable cartridge syringe. It is 
supplied in a sterile one c.c. cartridge 
of either 20 or 40 international units 
per c.c. potency, with a plastic syringe. 
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Truck Taxation 
Is Raised as Issue 
In Many States 


Truck tax legislation is continuing 
as a live issue in many state capitals 
throughout the nation, a survey reveals, 
with current developments including 
the following: 

Awaiting consideration by the Ken- 
tucky legislature is a report from the 
state committee on functions and re- 
sources, an interim study group, recom- 
mending imposition of higher truck 
taxes on the basis of the ton-mile 
theory. 

Extraction of an additional $2,000,000 
to $3,000,000 annually is being sought 


from the trucking industry in Colorado 
as part of a highway modernization 
program, which also calls for a gasoline 
tax boost and higher automobile regis- 
tration fees. Controversial question be- 
fore the Colorado lawmakers is whether 
to raise the added revenue through re- 
vision of the present ton-mile system 
or by establishment of a new flat fee 
formula. 

A ton-mile tax proposal is pending 
in the Massachusetts legislature, along 
with bills for a new major highway 
bond issue, increased gasoline taxes 
and toll roads. 

In the face of retaliatory action from 
neighboring states against Idaho’s new 
ton-mile tax, Governor Jordan called 
a special session of the Idaho legisla- 
ture to restore provisions for reciproc- 





Packers Report 





More and more packers have discov- 
ered how to make meats taste better... 
sell better. ZEST Monosodium Gluta- 
mate intensifies every bit of the natural 
flavor goodness already present in your 


AMAZING INCREASES in 
HAM and BACON SALES 


... with the simple addition of ZEST, the iia 
sensational meat “flavor-improver” § "am. 


nd 


Cure tastier hams and bacon 
with ZEST—and let your 
customers know it! 


hams and bacon. It adds no flavor, 
no aroma of its own...simply im- 
proves and enhances the delicious flavor 
of meats. Simply add ZEST to your 
regular curing pickle—it is as easy to 
use as salt. ZEST is unusually eco- 
nomical ... very little is needed to 
“perk up” the flavor of large quan- 
tities of meat. 






















with ZEST. 


18 


WRITE NOW for the full story 
of better-tasting hams, bacon, 
sausage and meat products— 


STALZEY’S MONOSODIUM GLUTAMATE 
A. E. STALEY MFG. CO., DECATUR, ILLINOIS 


Use ZEST to improve flavor... 
then tell your customers about 
the magnified flavor goodness. 
Merchandise the advantages of 
ZEST to every account. Your 
sales are bound to go up! 








Research Pioneers in Products from 
CORN and SOY BEANS 

















The 


ity agreements omitted when the new 
tax was enacted last year. Some Idaho 
lawmakers, however, said they would 
seek abolition of the entire ton-mile tax 
statute. 

Increased truck and gasoline tax pro- 
posals are slated to be pressed again in 
the Missouri legislature. 

Trucking industry interests in New 
York have announced they will seek 
repeal of that state’s new ton-mile tax, 
the validity of which is being challenged 
in the courts. Lower farm truck taxes 
also are being sought in New York 
State. 

A decision is awaited from the IIli- 
nois supreme court on the validity of 
truck license fee increases enacted by 
the 1951 state legislature. The new law 
provides for increasing truck fees by 
$2,000,000 a year starting January 1, 
1952, and another $8,000,000 in 1954, 
Collection of the higher fees has been 
enjoined, however, pending outcome of 
the test case. 





Maryland’s legislature this year will j 


receive no requests from state officials 
for added highway revenue, but such 
proposals are being readied already for 
submission to the 1953 session. Raising 
the gasoline tax, higher truck taxes 
and establishment of toll roads are 
among the proposals receiving con- 
sideration by the Maryland planners. 

Proposals for a gasoline tax boost 
and imposition of ton-mile taxes 
against trucks are regarded as certain 
to be submitted to the Ohio legislature 
next year, although they failed to make 
the agenda of a recent special session 
of the legislature. 

Ton-mile tax legislation is expected 
to be presented to the New Jersey 


legislature. 
Maine’s_ state legislative research 
committee, considering recommenda- 


tions to be submitted to next year’s 
state legislative session, has received 
expressions of strong opposition from 
truckers and shippers against a ton- 
mile tax proposal. 

Belief that Connecticut will need 
some method of taxing out-of-state 
trucks to aid in financing its highway 
problems has been expressed by State 
Highway Commissioner G. Albert Hill. 
Opposing the ton-mile tax theory, how- 
ever, he advocates a tax figured on the 
basis of average weights and distances. 

Diesel tax changes have been pro- 
posed in Arizona, California and Vir- 
ginia. A 50 per cent increase in Ari- 
zona’s tax on diesel fuel is slated for 
legislative consideration. Administra- 
tive changes to cut diesel fuel tax col- 
lection costs have been proposed in 
California. 

A number of changes intended to in- 
crease receipts from Virginia’s tax on 
diese] fuel are up for legislative con- 
sideration this year, although no change 
is sought in the tax rate of 6c a gallon. 
Principal proposed Virginia change 
would be to shift tax liability from 
user to shipper. 





Take an interesting few minutes trip 
Up and Down the Meat Trail. 
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New Bacon Package 
(Continued from page 14) 

upon the meaty portions. Each unit 

carries a blank price panel. The color 


scheme of the “Aristocrat” label is 
red, blue and white. The back of this 
package carries recipes for bacon 
dishes. “Palmetto’s” color scheme is 


orange, green and white and the back 
of this package carries a platter meal 
picture stressing the energy value of 
bacon and gives simple cooking in- 


structions. Management feels the cook- | 


ing instructions are appropriate since 





| 
| 
| 


even the best bacon can lose its flavor 


if fried too quickly. 


The new package represents a step | 


forward in gearing the package to con- 
sumer convenience, according to the 


firm’s management. After the tab has | 


been unsealed, the shingled bacon can 
be removed with its cardboard, some 


slices removed and the unused portion | 


can be slid back into the package. 


How to Give 6c Increase 
To Salaried Workers 


Employers 


in the meat packing | 


and allied processing industries have | 


been notified by the Office of Salary 
Stabilization of the steps to follow if 
they wish to give salaried employes the 
increases comparable to the general in- 
crease approved by the WSB for pack- 
inghouse employes. Employers are re- 
ferred to GSO 6, issued October 30, 
1951, dealing with the maintenance of 
compensation relationship, and to Sec- 


tion 12, GSR 1, of July 5, 1951, which | 


provides for tandem salary increases. 
If an employer wishes to use GSO 6, 
prior approval of the OSS is not re- 
quired, provided he adheres strictly to 
the requirements of the order. For the 
other order, approval must be obtained. 


Wilson Annual Meeting 

Three directors of the second class 
are to be elected for three-year terms 
at the annual meeting of the stock- 
holders of Wilson & Co., Inc., to be 
held March 18, at the company’s gen- 
eral offices in Chicago. Nominees are 
Frederick M. Peyser, partner of Hall- 
garten & Co., who has served eight 
years as a director; Arthur W. Steudel, 
president, The Sherwin-Williams 
who has served seven years, and Ed- 
ward R. Tinker, retired, who has served 
26 years as a Wilson director. 








Florida Inspection Delayed 


Foes of the compulsory meat inspec- 


tion law passed by the last Florida | 


legislature scored a temporary victory 
last week when the State Livestock 
Sanitary Board granted the meat in- 
dustry a delay in enforcement of in- 
spection regulations. Enforcement had 
been delayed a month ago and the 
board meeting was to have clarified the 
issue. A new set of regulations satis- 


factory to all concerned will be worked 
out. 





Co., | 





“When you gotta go— 
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TEXCEL 99" 


Top packers, like Miller & Hart, 
are using TEXCEL 99 


Packers doing 80% of the business 
are using TEXCEL 99 Acetate Fiber 


| Tape. They use it for ham...slab 
| bacon...to hold the outer wraps 


securely, keeping meat sanitary. 
And why? Because it’s easier to 

apply...it speeds the operation... 

stands up under the roughest treat- 


® 
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ment. Packers now can wrap up to 
30% more hams in the same num- 
ber of man-hours. What’s more— 
less than 1% packaging failure...as 
against up to 20% with other pack- 
aging materials. 

For full information, write ITC, 


Dept. 13F, New Brunswick, N. J. 


ACETATE 
FIBER TAPE 


INDUSTRIAL TAPE CORPORATION, NEW BRUNSWICK, NEW JERSEY 


Also makers of a complete line of PERMACEL® pressure-sensitive tapes for industry. 
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Sausage Bag 


Multiwall Paper 


full line 
from a 

Single 
source 
















Bleaching Cloth 


BEMIS Bags for 
Meat Industry Products 


As America’s No. 1 Bag Maker, Bemis naturally fills 
many packaging needs of the meat packing business. 
Besides the products shown here, Bemis supplies you 
with lard press cloths, parchment-lined bags, ready- 
to-serve meat bags, cellophane bags, roll duck, cheese- 
cloth, beef or neck wipes, scale covers, inside truck 
covers and delivery truck covers. 


All Bemis products are good products...and you benefit 
still further when you can get all of your needs from 
a single source. 


Bemis 


Baltimore * Boise * Boston « Brooklyn * Buffalo * Charlotte * Chicago * Denver 
Cleveland « Detroit * East Pepperell, Mass. * Houston * Jacksonville, Fic. 
Indianapolis * Kansas City *« Los Angeles * Louisville * Memphis * Minneapolis 
Mobile * New Orleans * New York City * Norfolk * Oklahoma City » Omaha 
Peoria * Philadelphia + Phoenix « Pittsburgh © St. Louis « Salina * San Francisco 
Salt Lake City * Seattle *» Vancouver, Wash. * Wichita * Wilmington, Colif, 
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p> Bill Robbins, vice president of the 
Sox Sausage Co., Tampa, Fla., has an- 
nounced the completion of a combina- 
tion beef and hog killing room con- 
taining 2550 sq. ft. of floor space. It is 
equipped with new Enterprise machin- 
ery. 

mRobert A. Yunker, president, Pear] 
Packing Co., Madison, Ind., died on 
February 13. 

mA branch plant of the Beavers Pack- 
ing Co., Newnan, Ga., will shortly be 
opened at Vienna, Ga. William A. 
Beavers, son of James A. Beavers, 
president, will be general manager of 
the Vienna plant. Joe Stevens will be 
sales manager and C. B. Wood, live- 
stock buyer. 

»Twelve drivers for Stark, Wetzel & 
Co., have found that safety has other 
rewards than a reasonable assurance 
of continued good health. The packer 
has presented $100 checks to the men, 
whose efforts enabled the company to 
rack up more than 1,000,000 miles with- 
out personal injury in 1951. 

>J. H. Eigher, manager of the New 
Orleans export office of Wilson & Co., 
died February 5 at the age- of 63. 
Eigher was a 40-year man with Wilson. 
Originally he was connected with sev- 
eral branch houses in Texas. 

>H. R. Farmer, formerly with the 
Cudahy Packing Co., Atlanta, Ga., has 
joined Frosty Morn Packing Co., Kin- 
ston, N. C., as foreman of the sausage 
kitchen. Another former Cudahy em- 
ploye, R. E. Stephenson, formerly at 
Miami, has joined Frosty Morn Pack- 
ing Co. as sales manager. 

>A $1,000 memorial contribution in 
memory of the late John W. Rath, 
chairman of the Rath Packing Co., 
Waterloo, Ia., has been given the Iowa 
4-H Club Foundation by C. W. Sea- 
bury, chairman of the board of direc- 
tors of Marsh and McLennan, Inc., 
Chicago, a close personal friend of 
Rath. In a letter to Dr. Charles E. 
Friley, president of Iowa State College 
and chairman of the board of the 4-H 
Foundation, Seabury said he wished to 
commemorate Rath as a man who did 
much for young people all his life. The 
contribution will be used in develop- 
ing the state 4-H camping center. 
»Armour and Company has established 
a full tuition graduate scholarship in 
food engineering at Illinois Institute of 








Controversy Over Management 
Of Kingan & Co. Continues 


The question over the leadership of 
Kingan & Co., Indianapolis, will be 
settled at the annual stockholders’ 
meeting, February 21, in Jersey City, 
N. J. According to unconfirmed reports, 
stockholders have been notified that H. 
Frederick Willkie will be ousted as 
president of the comvanyv. The letters 
were signed by W. R. Sinclair, board 
chairman and president for a number 
of years prior to the selection of Willkie 
in late 1950. Willkie has been on leave 
of absence since November. It is also 
revorted that Sinclair made a _ state- 
ment to stockholders that “Willkie’s 
spending policies. if allowed to con- 
tinue, would inevitably lead to impair- 
ment of the company’s sound financial 
condition and its credit.” 

A group of independents supporting 
Willkie contend that Willkie’s manage- 
ment has improved the affairs of the 
company about $3,000,000. Willkie was 
brought to Kingan’s from a $100,000- 
a-year job with Seagram’s Distilleries, 
where he had accomnlished a manage- 
ment job that attracted nation-wide at- 
tention. He is reported to have asked 
company stockholders to “have patience, 
for out of this chaos and confusion the 
truth will eventually be known.” 


Burkhart, Former Manager 
Of Wilson at Omaha, Dies 


Solon Burkhart, manager of Wilson 
& Co.’s South Omaha vlants until his 
retirement last June, died on February 
8 at the age of 71. Burkhart started 
with the Dold Packing Co. plant in 1920 
and continued in the capacity of man- 
ager when Wilson acquired the Dold 
plant in 1938. In 1947 when Wilson & 
Co. purchased the plant of the South 
Omaha Packing Co., Burkhart served 
as manager of both plants. 











Martin Michie, Transportation 
Manager for Hormel, Dies 


Martin W. Michie, 
manager of Geo. 


transportation 
A. Hormel & Co., 
Austin, Minn., died 
recently in an 
automobile acci- 
dent. Death oc- 
curred on the high- 
way near Austin 
when the automo- 
bile in which he 
was a passenger 
was run into by a 
large truck. 

Michie was well 
known in the in- 
dustry and among 
traffic people 
throughout the 
country. He was 
rated as one of the top traffic and 
transportation men in the country. He 
marshalled the corn belt forces in a 
second complaint before the Interstate 
Commerce Commission asking for a re- 
duction of rates on packinghouse prod- 
ucts to the West Coast. The first case 
had been denied in 1932. The second 
case was started about 1942 and the 
Interstate Commerce Commission ruled 
in favor of the complainants in 1945. 

Michie was a 1931 graduate of the 
University of Minnesota of its first 
transportation and traffic school. He 
joined the Hormel company in that 
year. In 1938 he was named transporta- 
tion manager, succeeding R. F. Gray 
who is now executive vice president. 

Many improvements, in the use of 
trucks, in rate adjustments and in the 
extension of the use of rails took place 
while he was transportation manager 
for the Hormel company. 

At the request of Hormel, Michie 
served as president of the Austin 
Chamber of Commerce last year. 


MARTIN MICHIE 





Technology for the year 1952-53, W. A. 
Lewis, dean of the graduate school, 
has announced. In addition to the 
scholarship Armour has made available 
funds for special food engineering 
equipment needed to train students in 
this field. The scholarship will be 
awarded to a qualified graduate in 
food engineering or to a graduate in 
chemical engineering or chemistry. 

> Appointment of William W. Chandler 
as PMA director for the Midwest area 
and Charles L. Frazier as deputy direc- 
tor has been announced by Gus F. 
Geissler, administrator of the Produc- 
tion and Marketing Administration. 


»The old Bracke & Breisch slaughter- 
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house in Atchison, Kans., built in 1872, 
is being torn down. The building has 
been vacant for several years. 

» Martin Malec has been appointed as- 
sistant traffic manager, Hunter Pack- 
ing Co., St. Louis, succeeding the late 
Fdward Delaney. Malec has been with 
the company for more than 27 years. 
»Jack Coady, who was superintendent 
of the Armour and Company No. 2 
beef house in Chicago, died recently. 
He started with Armour in 1936 in the 
canning division. 

At the request of officials of Bryn 
Mawr (Pa.) College, the original paint- 
ings for the Morrell 1952 calendar, 


“Songs From Our Favorite Operettas,” 
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will be presented to the school where 
they will be hung in Goodheart Hall. 
The paintings are by Jan Balet. Dur- 
ing February the Atherton bird paint- 
ings for the Morrell 1951 calendar are 
being exhibited at the Illinois State 
Museum at Springfield. They will then 
be sent to the Buffalo (N.Y.) Society 
of Natural Sciences for showing in 
April and to the Des Moines (Ia.) Art 
Center from June 13 to July 17. John 
Morrell & Co. is making them avail- 
able to any museum which would like 
to exhibit them and eventually will 
present them to an institution where 
they can best serve the public interest. 
»A new plant has opened in Burbank, 
Calif. which will manufacture, under 
California state inspection, horsemeat 
sausage for human consumption. Offi- 
cials of the company, Ed Rickert Co., 
1016 Victory pl., are Ed Rickert and 
William Sparrer. Its products, which 
will consist entirely of horsemeat, will 
have statewide distribution. 
»Speaking before the annual conven- 
tion of the Industrial Development 
Council of Canadian Meat Packers, H. 
K. Leckie of Toronto predicted consid- 
erably heavier pork supplies during 
the next eight months. He stated that 
Canadians are consuming more than 
1,000,000 more hogs annually than in 
prewar years. Last year nearly 5,000,- 
000 were marketed through regular 
channels without benefit of an overseas 
bacon market, he said. F. H. Schneider, 
J. M. Schneider Limited, Kitchener, 
Ont., president of the Council, pre- 
dicted that Canada faces a “great in- 
dustrial boom in the next ten years” 
and that the meat packing industry 
should also forge ahead. 

&C. O. Morris, who has been with the 
plant food division of Swift & Com- 
pany on the West Coast, has been 
transferred to Atlanta, Ga., where he 
will serve as auditor and head of the 
accounting department of the com- 
pany’s plant food division. 

>Paul S. Hughes, secretary of the 
Colonia] Packing Co., Riverside, Pa., 
died recently. He was 64. 

»>Hammond, Standish & Co., Detroit, 
is now meeting payrolls regularly. It 
has shown a profit every week since 
employes agreed to go back on a no- 
profit, no-pay basis late last fall. 
>John Kujawa, 54, a salesman for the 
Schaaf Sausage Co., Milwaukee, for 17 
years, died following a short illness. 

» Peters Sausage Co., Detroit, Mich., is 
honoring the Greater Detroit area 
“Grocers of the Week” with merchan- 
dise awards from the Peters’ line of 
wieners, bacon, ham and sausage. To 
merit being chosen as “Grocer of the 
Week” a grocery operator must have 
a clean, modern store and be progres- 
sive in his selling and merchandising, 
striving in every way possible to bring 
quality merchandise at a reasonable 
price to his customers. 

The Sirloin Club of Oklahoma had 
more than 80 business, civic and pro- 
fessional leaders of Oklahoma City at 
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TESTIMONIAL DINNER SOUTH OF THE BORDER 


Our good neighbors south of the border are very gracious and sincere hosts, 
reports Ray J. Seipp, Chicago broker, recently returned from Mexico. Seipp was 
a guest at the testimonial dinner given for Walter Dill by Senor Roberto 
Schneider, president, and other officials of the Empacadora De Chihuahua at 
Chihuahua, Mexico recently. Senor Hector Raynal, manager of the company, 





acted as toastmaster. Schneider paid glowing tribute to Dill for his outstanding 
work during the past five years in developing and coordinating the sale of cured 
Mexican meat for export to the United States. 

Empacadora De Chihuahua is the largest exporter of cured meat in Mexico. 
It currently is constructing and equipping a new freezer that is almost completed: 

Dill intends to continue his service as consulting superintendent for the com- 
pany. He will presently increase his activities in the industry when he becomes 
associated with Seipp as manager of the brokerage office in Juarez, Mexico. 





its organization meeting held recently. 
Fashioned after similar organizations 
in Chicago and Kansas City, the club 
has as its primary objective promotion 
of the annual Oklahoma City 4-H and 
FFA livestock show. Charter member- 
ship is limited to 150 men. 

&George A. Richter, 63, formerly as- 
sociated with the Richter Meat Packing 
Co., Springfield, Ill., died recently. 
&Schrader Meat Products, Rochester, 
N. Y., extended an invitation to the 
public to visit its modern sausage plant 
in a full-page newspaper ad. The ad- 
vertisement carried photographs of 
Russell D. Schrader, president of the 
firm, and of various plant operations. 
The copy read, in part: “We here at 
Schrader Meat Products are mighty 
proud of our modern sausage kitchen 
which is rated as one of the finest in 
the entire country. We’re mighty proud 
also of the reputation our company 
has earned for consistently producing 
a quality product during the past 15 
years. . . . We would like to have you 
and your friends visit us and see first 
hand why Schrader is capable of mak- 
ing much finer sausage.” 

&Richard F. Eve, former traffic man- 
ager of Canada Packers Limited, To- 
ronto, died recently. He was with the 
firm 35 years before retiring four years 
ago. 

&The old Baltimore (Md.) Butcher’s 
Packing Plant and Abattoir was de- 
stroyed by fire recently. The structure 
had been unoccupied for several years. 
»>Kingan & Co., Indianapolis, is one of 
three sponsors of the big Hoosier 


Spring Barrow Show and Ton Litter 
Show, which will be held in Indian- 
apolis on March 18 and 22. Other spon- 
sors are the Purdue Extension Service 
and the Indiana Swine Breeders Asso- 
ciation. 

Joseph Kluener, who formerly owned 
and operated a wholesale meat business 
in Cincinnati, died February 6. Two of 
his sons, Edward J. and Joseph, jr., 
have continued the operation of their 
father’s business. He was 89 years old. 
®Curtiss Hinson has joined the Sox 
Sausage Co., Tampa, Fla., as superin- 
tendent of the sausage kitchen. 
&>Brad Thomas of the Thomas Pack- 
ing Co., Okeechoobee, Fla., has disposed 
of his real estate ranch holdings but 
has retained his cattle which he is 
feeding on leased pasture. 

Samuel Erlick has established the 
Lancaster Beef Co. at 4128 Lancaster 
ave., Philadelphia. 

Charles A. Cole, 73, former superin- 
tendent of transportation at Wilson & 
Co. in Kansas City, died recently. 

>J. E. McGillivray, president and man- 
ager of the Milwaukee Stock Yards 
Co., was given honorary recognition by 
‘the University of Wisconsin at a ban- 
quet February 6 in connection with the 
annual Farm and Home Week spon- 
sored by the university. He was cited 
for his aid to the livestock industry and 
to rural youth, including his promotion 
of livestock shows for farm youths, 
leadership in livestock: loss prevention 
campaigns and education programs on 
the grading of meat. 
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FILLER FOR HIGH-SPEED 
BEEF STEW PACKAGING 


; 


THIS PFAUDLER 14-station Rotary Piston Filler is used for 
packaging beef stew in No. 2 containers at the Armour plant 
in St. Paul, Minn. 


Armour & Co. have found that their new 
Pfaudler Rotary Piston Filler delivers the 
high-speed operation that boosts packaging 
efficiency. And Pfaudler easy-cleaning features 
‘ help to keep filling costs down. 

Whatever your meat filling job, you too, can speed opera- 
tions and cut costs with a Pfaudler Piston Filler. One reason 
is that a single Pfaudler Filler can speed from 100 to 600 con- 
tainers per minute along the line, depending on the product 
being filled. You'll need fewer fillers to do the job. 

You can change from one product to another in mere min- 
utes because Pfaudler Fillers are so easy to clean. This elim- 
inates many hours of costly labor. Pfaudler Fillers make this 
saving possible because they are the only fillers in which both 
the pistons and cut-off valves can be readily removed by hand. 

Spillage and waste are virtually eliminated by the Pfaudler 
“no-can-no-fill” feature. Instantaneous volume adjustment 
controls fill within a fraction of an ounce. 


Ufaudler 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK | y“<vi¥y Tillers Usosrolons 


Piston Fillers Vacuum Pans 


Engineers and Fabricators of Food Processing Equipment Steam Peelers Evaporators 
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ARMOUR & CO. USE Pfaudier 
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NO TOOLS ARE NEEDED to remove pistons 
and self-compensating cut-off valves. They're 
fast and easy to clean, too. This helps im- 
prove sanitation and cut labor costs. 






For full details contained 
in our special filler 
catalog, just mail the 
handy coupon. 


THE PFAUDLER CO. 
Dept. NP-2 Rochester 3, N.Y. 


Please send me Bulletin 876 with full details on 
Pfaudler Piston Fillers. 


Name 


Title—_ 








Company 


Address 
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SVEEN-PEDERSEN 
FLOTATION 
SEPARATORS 





Where performance counts in removal 
and almost complete recovery of waste 
grease, reducing B.O.D. or clarifying 
waste water to meet stream pollution 
regulations, you can depend on Sveen- 
Pedersen. Its high efficiency and peak 
performance are backed by many hun- 
dreds of successful installations in 
United States, Canada and throughout 
the world. 


Almost three decades of originating, 
pioneering, and specialized engineering 
have resulted in advanced, compact, 
simple design; with patented features, 
operational and economy advantages 
unmatched by any other Separator. 


Minimum maintenance...scraper flight 
is only moving part. 


Complete automatic flow control 
(water, air and flocculents) engineered 
to your requirements. 


A Sveen - Pedersen field engineer will 
gladly confer with you regarding your 
process water or stream pollution 
problems. 

Write for Bulletin F- 

Patented and patents applied for in U.S. A. and 
foreign countries. 
Manufactured and sold in Canada by 
THE ALEXANDER FLECK LIMITED, OTTOWA, CANADA. 


VEEN-PEDERSEN 


ALES CORPO 


RATION 





35-41 11th STREET, LONG ISLAND CITY 6, N. Y. 


EXCLUSIVE AGENT FOR THE 
SVEEN-PEDERSEN FLOTATION SEPARATOR 
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Safety Contest Packers 
Lower Accident Frequency 
Rate in November 


A sharp drop in the frequency rate 
for all contestants during November 
lowered the 11-month cumulative rate 
for meat packers participating in the 
safety contest sponsored by the Na- 
tienal Safety Council. 

The monthly frequency rate dropped 
from 9.30 to 7.84, a decrease of 16 per 
cent. The cumulative 1l-month fre- 
quency rate dropped to 10.61, which is 
2 per cent below the ten-month cumu- 
lative rate. Since the start of the con- 
test the cumulative rate has been low- 
ered 11 per cent. 

As good as the improvements in re- 
cent months have been, the 11-month 
average for all contestants is still up 
8 per cent compared with last year. 
However, the plants participating in 
Division II, processing and manufac- 
turing, have lowered their 11-month 
cumulative rate by 23 per cent over a 
year ago. 

In Division 
packing plants, the November frequen- 
cy rate dropped to 7.05 from the prior 
month’s 9.18. The 11-month cumulative 
rate for this group is 10.09. Leaders 
at the stretch were Wilson & Co., Inc., 
Oklahoma City, with 3.54; Oscar Mayer 
& Co., Madison, Wis., with 3.84 and 





I, Group A, the large | 


Swift & Company, Omaha, with 4.33. | 
(All these are cumulative rates for the | 


11 months.) 

In Division I, Group B, the medium 
size plants, the monthly frequency 
rate for November was 5.70, a drop 
from October’s 7.18. The cumulative 
rate for this group is 9 per cent under 
last year’s comparable period. The 11- 


| month leaders are Swift’s Los Angeles 


| plant with 2.05; Swift Canadian Co., 


Ltd., Toronto, with 2.39 and Wilson’s 
Los Angeles unit with 3.16. 

Division I, Group C, the smaller 
packing plants, experienced a slight in- 


| erease in November’s frequency rate. 


The rate edged up from 13.70 to 14.39. 
The group’s leaders are the no-accident 
plants of Burns & Co., Ltd., Edmon- 
ton, Alberta, and Swift’s Hallstead 
plant. In third place with the low 11- 
month cumulative frequency rate of 
1.15 is Swift’s Ogden plant. 


_ Armour and Company 





Reports to Agriculture 


Armour and Company has distrib- 
uted to farmers and stockmen with 
whom the company has dealings a “Re- 
port to Agriculture.” The illustrated 
four-page brochure reviews the com- 
pany’s operations during 1951. Under 
the heading “Armour and Company’s 
1951 Newsreel,” the pamphlet states: 
“It was a year of price controls ... 
floods . . . the Korean War. . 
increased Armour efforts to make your 
farming more secure.” The last page 
pictures, in full color, some of the 
products Armour manufactures. 


. and | 
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Save equipment surfaces by 
cleaning them the safe 
Oakite way. Designed to 
protect metals as well as re- 
move soils, Oakite materials 
clean without etching or 
pitting equipment...require 
little or no brushing. No 
damage to galvanized or 
other sensitive surfaces. No 
dangerous drilling out to 
descale heat exchangers. 


You get longer equipment 
life—less downtime, more 
production. You keep your 
equipment in service and off 
the scrap heap. 


FREE BOOKLET tells how to 
clean—and save 


Smokehouses 
Trolleys 

Ham molds 
Curing boxes 
Tables, tubs 
Cooking vats 


Heat exchangers 





Get your copy today. Write Oakite 
Products, Inc., 20AThames Street, 
New York 6, New York. 
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FLASHES ON SUPPLIERS 


SUTHERLAND PAPER COM- 
PANY: Rex Paxton, formerly division- 
al field sales manager of this Kalama- 
zoo, Mich., firm 
has been selected 
as manager of the 
Paraffined Carton 
division. Before he 
joined Sutherland 
in 1948, Paxton 
was director of 
sales of the Kala- 
mazoo Stove and 
Furnace Co. He 
has a solid mer- 
chandising and dis- 
tribution back- 
ground. James T. 
Kirkpatrick, sales 
manager of the 
Paraffined Carton Sales division for the 
last eight years, was named assistant 
to R. F. Neff, sr., vice president in 
charge of sales. Roy Stoutenborough, 
who has had many years experience in 
the paper industry, has joined the 
Sutherland sales force and will serve 





REX PAXTON 


NEVERFAIL 


counties in eastern Ohio, western Penn- | 


sylvania and northern portions of West 


Virginia. His headquarters are in 


Youngstown, Ohio. 


HOLLY MOLDING DEVICES, INC.: 
This Chicago manufacturer of steak , 


and patty molding machines and holly 
papers has announced the moving of 
its manufacturing and sales offices to 
a new and larger plant at 433 W. 83rd 
st., Chicago. The building is located 
in one of the city’s newer industrial 


sections and on some 67,000 sq. ft. of | 


property. The 


company has also | 


changed its corporate name to Holly- 


matic Corporation. 


The company was | 


originally formed in 1937 and has en- | 
joyed a tremendous growth in the last | 


few years. 

LAMSON 
I. Hicks, newly elected president and 
general manager of this Syracuse, 
N. Y., firm, has announced the appoint- 
ment of Robert B. Coleman to the new- 


ly created post of manager of sales | 


operations. Coleman previously was 
with the American Chain and Cable 
Corp. for 15 years. Hicks joined Lam- 
son in 1939 as general sales manager 
and has been a vice president since 
1941, becoming president January 1 
this year. 

BALTIMORE AIRCOIL COMPANY, 
INC.: This manufacturer of evapora- 
tive condenser and cooling towers has 
announced the removal of its office and 


CORPORATION: Robert | 


manufacturing facilities to larger quar- | 


ters at 2615 Mathews st., Baltimore 
19, Md. The new location assembles all 
operations under one roof. 

BAILEY METER COMPANY: W. 
Powell, jr., has been appointed mana- 
ger of the Buffalo, N. Y., branch of 
this Cleveland concern. A veteran -of 
24 years with Bailey, Powell succeeds 
H. T. Sawyer, resigned. 
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... for 
taste-tempting 
HAM 
FLAVOR 


Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 


“The Man You Knew” 





The Founder of a . 
H.J.Mayer &SonsCo..Inc. plete information. 


48) 
IS 


.J. MAYER & SONS CO., INC. 


5 LAND AVENUE . 




































Bee A 


Se pe ae 









Ne a 


ow So a hy 


fJoywf 
Lb aN has Lae 
4H 


fw 













fut ‘ 
ly, P * Eeale = 


Me Ai) 
iia 
Aa 4 mM " 


West Carrollton 


GENUINE VEGETABLE 


Sabaabeatsjats 


















Gives Good Protection, too! 





Fine foods deserve the best flavor-protec- public acceptance. This parchment is = 
tion that packaging can provide. That is ODORLESS, TASTELESS, GREASE- 
why so many packers of moist foods use RESISTANT, INSOLUBLE and is ‘ 


so much West Carrollton Genuine Vege- STRONG, too, wet or dry. We can print it 

table Parchment, year after year—there- for you in one or more attractive colors 

by winning quicker and more lasting (special inks)—right to your specifications. 

DRY WAXED PARCHMENT LARD CARTON LINERS VEGETABLE SHORTENING LINERS FOR MEAT TINS 
BUTTER WRAPPERS MILK & ICE CREAM CARTON LINERS POULTRY WRAPPERS 
* CAN TOPS * CELERY WRAPPERS * puienis Winneeene 
BUTTER TUS LINERS SLICED BACON WRAPPERS OLEOMARGARINE 
& CIRCLES WRAPPERS TAMALE WRAPPERS 
FISH FILLET WRAPPERS 





BUTTER BOX LINERS & INSERTS. MEAT WRAPPERS MANY OTHERS 


WEST CARROLLTON PARCHMENT COMPANY «¢ WEST CARROLLTON, OHIO 


& 
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aluminum alloy 
@ Embossed for 
greatest strength 
@ Stainless steel handles 
@ Handles permanently centered ‘ 
@ Wear pads brozed aluminum @ Size—inside 



















literature and prices. 


@ Nesting stops 32” x 13%)” x 97%" 

@ Rims reverse drawn to elimi- outside 
nate sharp edges in 34%," x 16%" x 10%” 
handling @ Your firm name embossed 

@ Rounded corners—easy free on side panels in pur- 
to clean chases of 50 or more. 


Buy Boss Aluminum Meat Shipping Boxes, light, easy to 


handle, stack and nest. Simple to clean, they pass the most <4 
rigid inspections. Available now! Write for informative [fp : 
THE BUTCHERS’ SUPPLY COMPANY 


T HEAVY puty — MEAT SHIPPING BOXES CHECK THESE 


@ Drawn seamless .072 @ Drain lip on tim @ Drain holes on rim top— ] 5 

@ Stacks conveniently Permits draining of rim in 

@ Nests conveniently ony position FEATURES 

@ Rigid inspection—meets 
all requirements 


CINCINNATI 16, OHIO 





EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 












No King 
Ever Ate Better! \ [ t 





Ham e Bacon e Sausage « Canned Meats 
Pork ¢« Beef ¢ Lamb 


EATS 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, Iowa e¢ Sioux Falls, S. D. 














Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 




















IDEAS FOR OPERATING MEN 


ALUMINUM HAS VARIED USES IN MATERIALS 
HANDLING IN MEAT AND FOOD INDUSTRIES 


An all-aluminum 45-deg. conveyor, 
employed by one packer to carry quar- 
ters of beef from the first floor to an- 
other conveyor in the second-floor cut- 
ting room, is one of the more unusual 
applications of the light weight metal 
now in use in the meat industry, ac- 
cording to a recent survey by the Alu- 
minum Association. 

In an effort to get an accurate, up-to- 
date appraisal of the contributions alu- 
minum is making to the field of mate- 





toxic—products and materials may be 
safely handled in direct contact with 
aluminum containers or conveyors; its 
high thermal conductivity brings econ- 
omies where containers or conveyances 
must be moved into either heated or 
refrigerated areas. 

Aluminum baskets, lugs, tote boxes, 
and other standard types of containers 
are available for the handling of meats. 
Major aluminum parts are used in con- 
veyors of all types—belt, roller, stake 
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LIGHT WEIGHT 45-DEG. CONVEYOR USED IN ONE MEAT PLANT 


rials handling, the Aluminum Associa- 
tion recently conducted a survey of 
both equipment manufacturers and 
users. More than 50 manufacturers 
participated as well as many users in 
diversified industries. 

Returns from both the food indus- 
tries and equipment manufacturers in- 
dicate that aluminum materials-han- 
dling equipment is perhaps more widely 
used in the food industries than in any 
other field. Among the chief reasons 
for its widespread use are: aluminum 
can be steamed clean without damage, 
it does not splinter, is non-absorptive, 
and offers little opportunity for har- 
boring insects or bacteria. 

Other advantages the food industry 
gains through use of aluminum mate- 
rials handling equipment: it is non- 


32 . 


wheel, and pneumatic. Both hand and 
lift trucks made largely of the light 
weight metal are available. Such equip- 
ment as chain hoists that are carried 
about the plant also employ aluminum 
for major parts. 

How this aluminum equipment is be- 
ing used and the economies and other 
advantages it has brought to meat 
packers were clearly indicated by the 
Aluminum Association’s survey. 

Aluminum containers of all types, 
shapes, and sizes are now being made. 
Some of these follow the same general 
pattern as older containers made of 
other materials, while others are spe- 
cially designed for handling specific 
types of materials or to meet the needs 
of individual plants. 

An average saving of $16.75 a year 


was reported by users of an aluminum 
lug used widely by packing companies 
for delivery and storage. Although the 
initial cost of the lug is several times 
that of a wooden model, one manufac- 
turer of such equipment says that the 
former has an estimated 10-year life 
while the average life of the latter is 
only three months. 

Maintenance of wooden lugs adds 
further to their cost, and the sanitary 
paper lining required with the wooden 
lugs is not necessary with aluminum 
lugs. Added to these advantages is 
the lighter weight of the aluminum lug 
plus the fact that it is much more sani- 
tary. A wide variety of aluminum tubs, 
boxes and lugs of various sizes for 
carrying materials from one point to 
another in the plant are made by a 
number of firms. 

A stack of 50 empty boxes, one sup- 
plier pointed out, takes the floor space 
of one ordinary box and is only as high 
as six ordinary boxes when stacked. 
When full and stacked crossways, these 
boxes fit neatly into the, hand-grip 
edges, giving a stable stack without 
injuring the contents. One die-cast 
aluminum box measuring 20x12x8% in. 
deep and weighing 8 pounds is of a 
self-aligning design for safe, high 
stacking, and is used for both handling 
purposes and temporary storage; also 
in hand-trucking and standard trailer 
loading. 

Aluminum has essentially the same 
advantages in trucks as in containers. 
Workers like the light weight of alu- 
minum hand trucks. With power trucks, 
however, the weight-saving considera- 
tion is not quite so important, except 
in old buildings or buildings of light 
construction where floor loads must be 
kept relatively low. 


Tips on Scalding 

Scalding, to be effective, must be per- 
formed within a limited temperature 
range. While it is true the limits will 
vary with the season and type of hog 
being dressed, there is a very definite 
maximum—about 140°—beyond which 
it is not advisable to scald the carcasses. 
Likewise, the length of the scalding 
tub determines, in large measure, the 
lower level at which the hogs can be 
scalded satisfactorily and safely. A 
good long tank will permit the use of 
the more desirable low temperature of 
130°. At this temperature hogs can be 
held as long as six minutes in the scald- 
ing tub. 

To attain the objectives of prop- 
er scalding, most modern tubs are 
equipped with water temperature con- 
trol instruments. Not only are the 
better tubs equipped with diaphragm 
valves, which automatically adjust for 
admission of the necessary amount of 
steam, and with indicating control ther- 
mometers, but many are fitted with 
alerting devices. These latter units are 
used to coordinate the flow of hogs so 
that none is retained at any critical 
point, such as the depilating tank, the 
blast singer or the scalding tub. Ob- 
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viously, any stoppage or the dressing 
chain will back up hogs all the way to 
the shacklers. The most critical point 
during a prolonged stoppage is the 
scalding tub. 

The hog may have to remain in the 
scalding tub for lack of a place to move, 
or through inability to pole him out 
onto the scalding tank cat walk quickly 
enough. The point at which the dress- 
ing flow is usually coordinated is at 
the gamming station. The choice is 
logical as the station is at an elevation 
which permits observation of the bal- 
ance of the chain and it is also the point 
at which the hog enters the finger 
conveyor. If the need should arise, the 
gamming table conveyor also can hold 
a fair number of scalded and dehaired 
hogs. 

The usual attention-getting device is 
a horn or a bell capable of giving a 
loud and clear sound. The noise from 
the dehairing machine, the squeal of 
the stuck hogs, the clang of the shack- 
ling chain as it returns, added to the 
other noises around the scalding sta- 
tion, make it mandatory that a loud 
and clear alerting sound be used. 

In one plant a buzzer bell from the 
gamming station is used to warn the 
scalding vat attendants of a stoppage 
in the chain. The bell continues to 
ring until it is shut off. The scalder, in 
turn, sounds a warning bell to the 
shacklers and the hog dropper with 
whom he can make personal contact. 

In one major plant a loud warning 
horn is buzzed from any one of several 


stoppage stations. By means of the 
horn each station is immediately 
alerted to any stoppage. When clear, 
the starting whistle is used to an- 
nounce resumption of normal opera- 
tions. 

The technique used will depend upon 
the layout of the plant. One refinement 
of the various warning devices is a 
scalding vat control mechanism used by 
a large independent house. This plant 
has a dunker-pusher scalding tub. In- 
dicating controlling thermometers gov- 
ern the actual temperature of the 
scalding water within the desired 
range. Management of this house de- 
cided that circumstances beyond nor- 
mal control occasionally require quick 
removal of the hogs. An example might 
be an actual mechanical failure in the 
scalding vat mechanism, or a hasty 
wildcat walkoff. Obviously, in either 
event it would be most difficult to pre- 
vent the cooking of the hogs, or at least 
of some of the 40-odd carcasses which 
might be in the scalding tub. To fore- 
stall such an eventuality, the packer 
has installed a temperature-activated, 
flood water cooling system. When a 
predetermined critical temperature is 
reached, valves are automatically 
opened, diluting the scalding tank con- 
tents with cold water down to a pre- 
determined temperature at which the 
water is cut out. At the same time, a 
special drain valve is opened, emptying 
the whole tank in a matter of two 
minutes. 





CHOPS == 


Now can be -KE-/MCKAGED with x 


full flavor=lasting freshness 
...in record breaking time! 
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FOR DEFENSE —- We are helping to serve by providing a large 
portion of our production facilities for government defense work. 
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Although the hogs will require spe- 





tl 


cial handling for the balance of the 
dressing operation, they will be sal- 
able. 


Apron Allergy 

A high percentage of the total per- 
scnnel of meat packing plants wear 
aprons. This is especially true of em- 
ployes in curing cellars, casing depart- 
ments, sausage kitchens, and dressing 
operations. 

There are several types of aprons. 
Some are made of plastics and others 
are a cloth, chemically treated to make 
them waterproof. To most people the 
chemical used to treat aprons has no 
bearing on their well being. Yet, as re- 
ported by E. G. Hutzley, safety engi- 
neer, Campbell Soup Co., in the Na- 
tional Safety Council News Letter, the 
chemical can be a cause of skin irrita- 
tions, rashes, or in some cases, bleach- 
ing of the skin. 

Hutzley advises a check of protec- 
tive chemical aprons if an outbreak of 
skin irritations occurs without appar- 
ent cause. This should be done, he 
said, even if the supplier has not been 
changed. 

To meet current competition, apron 
nianufacturers may change the formula 
of the compound which puts a thin, 
flexible, long wearing coating on the 
base fabric. The apron will look like 
the old product but certain human 
skins will quickly detect the difference 
and react unfavorably. 






YES, this modern machine delivers up to 120 beautifully 
packaged units per minute — and saves money doing it 
because it requires less operators — less wrapping materials, 
Its “float” wrapping operation also assures a clean, sanitarily 
wrapped product, free from dust, dirt, and human handling. 
Uses cellophanes, glassines, wax-thermoplastics, etc., with 
equal speed and seals flavor-freshness in by keeping moisture 
in or out where you want it — dependent on 
wrap used. Designed with Straight, L, or 
any custom type feed and delivery to meet 
your specific needs, Write for fully 
illustrated brochure. 


PPER 


Manufacturers of Aniline and Gravure Presses, Folders, interfolders 


Lominators, Waxers, Embossers 


Slitters, Sheeters, Roll Winders, Pock 


aging Mochines, Crepers ond Tissue Converting Units. 








Week's Hog Kill, Meat Production 
Sharply Above Last Year's Output 


OMPARED with facts and figures 

of a year ago, hog slaughter for 
the week ended February 9 was con- 
sidered heavy. But, hogs alone did not 
contribute to the week’s larger meat 
production, according to calculations 
released by the U. S. Department of 


cent below the week under study. 

The week’s kill of 240,000 head of 
cattle was 9,000 head more than for 
the previous week and 5,000 head more 
than for the corresponding week of 
1951. The high rate of cattle slaughter 
is expected to continue in view of the 














ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended February 9, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. nous Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
Feb. 9, 1952..... 240 134.6 74 7.4 1,485 206.4 228 11.2 359.6 
Feb. 2, 1952..... 231 129.6 78 8.0 1,480 205.7 239 11.7 355.0 
Feb. 10, 1951..... 235 130.2 87 8.6 975 132.6 187 9.2 280.6 
AVERAGE WEIGHT (LB8.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs m 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Feb. 9, 1952... 1,020 561 180 100 249 139 105 49 14.9 54.9 
Feb. 2, 1952... 1,020 561 185 102 249 139* 105 49 14.9 54.8 
Feb. 10, 1951... 1,018 554 177 99 243 136 103 49 14.7 34.9 
Agriculture. Cattle, too, helped in- large number of cattle on feed. Beef 


crease the output of meat for the peri- 
od, but the hog kill was 50 per cent 
more than a year ago. 

Total output of meat was estimated 
at 360,000,000 Ibs. for about a 1 per 
cent hike over the previous week’s 
production of 355,000,000 lbs. A year 
ago it was 281,000,000 lbs., or 28 per 


production of about 135,000,000 Ibs. 
showed a 5,000,000-lb. gain over the 
preceding week and a year ago. 

Calf slaughter of 74,000 animals was 
4,000 head smaller than for the week 
before and 13,000 head less than for 
the same week a year earlier. Inspected 
veal output for the week amounted to 





ALL HOG CLASSIFICATIONS RETAIN MINUS MARGINS 


(Chicago costs and credits, first three days of the week.) 


A mixed movement was noted in the 
hog cut-out test this week. Both thelight 
and heavy weight margins displayed 
sharp declines while the medium 
weights showed a marked improvement. 
Hog receipts were maintained at the 
same level as a week earlier. 

















This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, .yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 

















—180-220 lbs.—— ——220-240 Ibs.—— ——240-270 Ibs.—— 
Value Value Value 
Pet. Price per percwt. Pct. Price per per cwt. Pet. Price per per cwt. 
live = ewt. fin. ve = fin. live per 5 fin. 
wt. lb. alive yield wt. Ib. ie yiela wt. Ib. alive yield 
Skinned hams ..... 12.7 44.7 $5.68 $ 8 4 12.7 44.0 $5.59 $ 7.77 13.0 41.2 $5.37 $ 7.46 
DE: wescveeceds yy 29.3 1.67 5.5 26.7 1.47 2.04 5.4 26.3 1.43 1.95 
Boston butts ...... 34.8 1.50 2. i 2 4.1 34.0 1.39 1.97 1 33.8 1.39 1.92 
Loins (blade in) . “10. i 38.2 3.90 5.58 9.9 35.2 3.48 4.88 9.7 35.0 3.38 4.69 
Lean cuts ......... ... ve» $12.75 $18.17... . $11.93 $16.65 .. $11.57 $16.02 
Bellies, 8. P. ..... 11.1 26.2 2.92 4.16 9.6 24.9 2.39 3.34 4.0 0.4 .83 1.12 
es ts. Ge ecces vee ee ose eee 2.1 18.0 .38 .53 8.6 18.0 1.56 2.14 
Ue WMOMD cccnsaces ccc sa iin 3.2 10.0 32 45 4.6 10.1 AT 65 
Plates and jowls .. 2.9 8.2 -24 35 3.0 8.2 -25 .33 3.4 2 .28 39 
 . Ree 2.3 11.1 .24 .35 2.2 11.1 .24 34 2.2 11.1 .24 34 
P.S. lard, rend. wt.13.9 12.0 1.70 2.39 12.4 12.0 1.49 2.08 10.4 12.0 1.26 1.74 
Fat cuts & lard ...... --- $5.10 §$ 7.25 600 $5.07 $ 7.07 $ 4.61 $ 6.38 
Spareribs ......... 1.6 36.0 58 .80 16 3 52 .73 1.6 25.0 40 55 
Regular trimmings. 3.3 14.9 52 .70 3.1 14.9 47 .63 29 14.9 44 .62 
Feet, tails, etc. ... 2.0 9. 19 -27 2.0 19 .26 2.0 9.8 19 26 
Offal & miscl. ........ see .70 1.15 one 70 1.14 70 1.13 
TOTAL YIELD 
& VALUE ...... 70.0 $19.84 $28.34 71.2 $18.88 $26.47 72.0 $17.97 $24.96 
Per Per Per 
ewt cewt. ewt 
alive alive alive 
CE SE DOME cis cnsavscccccs $18.59 Per ewt. $17.64 Per cwt $17.53 Per ewt 
Condemnation loss .......... 10 fin. 10 n. 10 fin 
Handling and overhead ..... 1.36 yield 1.22 yield 1.13 yield 
TOTAL COST PER CWT.. ..$20. 05 $28.64 $18. 96 $26.52 $18.76 $26.06 
TOTAL VALUE -- 19.84 28.34 18.92 * 26.47 17.97 24.96 
Cutting margin --—$.21 $.30 —$.04 —$.05 $.79 $1.10 
Margin last week ........ — .05 — .12 — .37 — .52 — .56 — .78 
ja . 


7,400,000 Ibs. against 8,000,000 Ibs. for 
the previous week and 8,600,000 lbs. a 
year ago. 

The week’s hog kill, although only 
5,000 head above the week before, was 
510,000 head more than last year for 
the corresponding February period. The 
large pig crop farrowed during the 
summer months accounted for the 
large kill for this year. The production 
of 206,400,000 lbs. of pork compared 
with 205,700,000 Ibs. for the week ear- 
lier and 132,600,000 Ibs. last year. Lard 
output was up only slightly compared 
with a week ago. Processors turned 
out 54,900,000 Ibs. of the commodity 
compared with 54,800,000 Ibs. a week 
ago and 34,900,000 lbs. a year ago. 

A total of 228,000 head of sheep and 
lambs were slaughtered during the 
week against 239,000 a week earlier 
and 187,000 last year. These numbers 
of sheep and lambs accounted for 11,- 
200,000, 11,700,000 and 9,200,000 Ibs. 
of lamb and mutton for the three weeks 
compared. 

The seven-year record meat produc- 
tion for the corresponding February 
week was in 1946 with an output of 
374,000,000 Ibs. The 1950 output was 
283,000,000 Ibs.; 1949, 303,000,000 Ibs.; 
1948, 308,000,000 lbs. and 1947, 299,- 
000,000 Ibs. 


Canadian Meat Stocks 


Meat stocks held by packers, abat- 
toirs, wholesale butchers and cold stor- 
age in Canada were down on January 
1, 1952, compared with the December 1, 
1951, holdings, but ahead of the Janu- 
ary 1, 1951 figures, the Department of 
Canadian Agriculture has reported. 

The Bureau of Statistics stated that 
stocks January 1, 1952 amounted to 
69,348,000 lbs. as compared with 70,- 
085,000 Ibs. December 1 and 60,716,000 
Ibs. on January 1, 1951. 

Holdings of frozen meat rose to 465,- 
852,000 lbs. from 35,351,000 December 
1, but fresh meat stocks dropped to 
9,671,000 lbs. as against 15,984,000 Ibs. 
December 1. Cured meat stocks totaled 
13,825,000 Ibs. as compared with 18,- 
750,000 Ibs. December 1. 


DECEMBER POULTRY CANNING 


The quantity of poultry canned or 
used in canning during December 
totaled 12,515,000 lbs. compared with 
14,008,000 Ibs. in December 1950, and 
the 1945-49 average of 9,878,000 lbs., 
the Bureau of Agricultural Economics 
has reported. The 12-month total last 
year amounted to 170;774,000 lIbs., an 
increase of 12 per cent over last year’s 
152,049,000 Ibs. 

Poultry certified under federal in- 
spection during December amounted 
to 66,606,000 lbs. against 57,178,000 
Ibs. in 1950. Of this amount 11,997,000 
Ibs. went into cans and 54,609,000 Ibs. 
were eviscerated for sale. The 12- 
month total last year was 690,455,000 
Ibs. against 483,893,000 Ibs. the pre- 
vious year. 
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(QhorweLe, BEST CLEAN-UP 

ON THE TEAM, SHOWS THE 
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= VA MOPS DOWN TO THE HANDLE~ 
THANKS TO ’ </ WHEN I COULD HAVE BEEN : 
LUSTRECLEAN AND youLL \\ ysin@ LUSTRECLEAN G a ne OLACKBALL 
NOTE, I DONT ) THAT REQUIRES NO RINSING. }/ MOPWELL OUT OF TE 
j wow you see Cefe:( REN USEA ) AND LISTEN TO THIS="ITS Jb nor TELLING US ABOUT 
g GENTLEMEN, BRUSH GOOP FOR WOODWORK LUSTRECLEAN™ 
Z LUSTRECLEAN : SS TOO THAT IS, UNLESS HE 
IN ONE SIMPLE OPERATION' K ty 4) Ble ~ 
SAVING ME HOURS EACH a oa \ 
WEEK FOR BOWLING, ( Za =Y °, Ay 4 —- 
TELEVISION, LOAFING J (ie XZAXS =] We = SS 
AND OTHER PLEASANT a. Qs F 
ACTIVITIES s*+_ Pie - 2 
IT LEAVES ' 
A SURFACE 
EG} CLEAN AS 
=A A FROZEN 
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THE MORAL TO OUR STORY? Make the job easier for your 
maintenance personnel... and you automatically 
lower your maintenance costs. Let ’em wax as they 
clean—with a specially formulated material that 
performs 3 operations in one! 


LUSTRECLEAN (pine-scented or plain) cleans... 
deodorizes .. . and deposits a light film of wax. 
Effective on any type of surface! No heavy scrub- 
bing. No rinsing. Mop dry . . . buff the film lightly 
if a soft satiny finish is desired! Save time and 
labor cleaning floors, walls, woodwork—wherever 
excessive wear and heavy traffic has made daily 
maintenance a back-breaking job. 


LUSTRECLEAN really cleans ! Its emulsifying action 
loosens the most persistent dirt, grime . . . hard- 
to-remove rubber burns. No need to use harsh 
soaps or injurious chemicals. Proof? Ask for a 
sample and test it on the spots and blemishes your 
present cleaner won’t remove ! 


Pine Lustreclean is only one of many WEST products formulated 
for the promotion of sanitation. Others include floor sealers and 


waxes ... washroom service . . . disinfectants . . . deodorants . . . 


insecticides . . . cleaners . . 


. Soaps . . . protective creams. West 
is the exclusive distributor of Kotex Sanitary Napkins sold through 


vending machines. 


; 
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Long Island City 1, N. Y. 
(64 BRANCHES IN U.S. AND CANADA) 

















ey. SAVE $ $$... WAX as you WASH 


I'd like to try a sample of Lustreclean 


Pine-Scented [| Plain [ ] 

ee En ——— = 
a 

a eee 

City eS ll 





Dept. 37 












RAY J. SEIPP 


Representing 


e EMPACADORA DE CHIHUAHUA 


e READY FOODS DE MEXICO 
AND 
e EMPACADORA DE JUAREZ 


Mexican cured meats from Chihuahua, the 
heart of the cattle country. Produced in up- 
to-date packing houses using the most 
modern equipment and packing facilities. 
Convenient to all United States railroads. 


Mexican meat can now be shipped in split 
cars, by permission of the B.A.I. 


RAY J. SEIPP 


605 NORTH MICHIGAN AVENUE 


CHICAGO II, 


Phone: SUperior 7-8815 


ILLINOIS 


MEXICO OFFICE: 
WALTER J. DILL, Manager 


Edificio Continental No. 5, Apartado, 218 
Ciudad Juarez, Chihuahua, Mexico 
Telephone: 828, Juarez 


Brokers Inquiries Invited 











CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers 


_—_ 7, 1952 


Prime, 600/800 
Choice, 500/700 
Choice, 700/900 
Good, 700/800 
Commercial cows 
Cam. @ CWf. ..-..- 
EN saésecenss 





STEER BEEF CUTS' 


(*Ceiling base f.o.b. 

Prime: 
Hindquarter 
Forequarter 


prices, Chicago) 
. 62.54@64.9 
.00.0@51.5 





BP ee eee 60.0@61.0 
Trimmed full Join * . .90.0@90.5 
Flank ..... oes eeee -28.0@30.0 
Cross cut ¢ hue k eT Te 50.4 
Regular chuck .......... 55.0 
Foreshank 32.0 
Ewer tewawereqe ‘ 43.0 
MN Staats sees ous 2.0@75.0 
Short plate ; .0@ 29.0 
_, Sere Serer 
Triangle ... eer 47.1 
Arm chuck ‘ 51.8 
U ntrimmed loin 69.5 
Choice 


Hindquarter 
Forequarter 
Bouma ....... 
Trimmed full loin 
PORE vesce ci 
Cross cut chuec k 
Regular chuck 
Foreshank 

Brisket 
ae re 
Short plate 


. .60.04@61.9 
-< 50.4 

.60.04@61.0 
. .80.0@82.5 


Untrimmed loin ....... 
(*Ceiling base prices, f.o. b. 





Chicago) 


BEEF PRODUCTS' 


Tongues, No. 1 “oe 37.8* 
Pree = @ 9% 
eS eer eT 
Livers, selected .... ..56 @6o0. So* 
Livers, regular ....... -47 @48 
Tee, GERSON 2c ccc cesses 10%@11 
Tripe, cooked .ee-ee-14K%@15 
Lips, scalded ...........16 @17% 
Lips, unsealded ......... 11 @12 
DD cuedesenmakeebeces 8 
eee 7%@ 8 
WE watcesus an 5 

*Ceiling base prices, loose, f.o.b 
Chicago. 

BEEF HAM SETS'* 
Bauckles ..ccccccccccccccccccs 66.10° 
BROEBES on ccccccccccccccccccces 66.10° 
QUNSES 2. ccc ccccccccccccccces 64.10° 


*Ceiling base prices, f.o.b. Chicago. 
FANCY MEATS 


(Lc.1. prices) 
Beef tongues, corned...44 @ 47 
Veal breads, under 6 oz.. 97 
6 te 123 OB. .occccesee 97 
"ES GE. GP ccccccceoves 97 
Calf tongues .......... 36.70 
Lamb fries ............ a 74.50 
Ox tails, cadens % Ib.. 27.70 
Over BR. cccccccece 


*Ceiling base prices, f.o.b. Paw ng 
WHOLESALE SMOKED MEATS 


(Le.1. prices) 

Hams, skinned, 14/16 lbs., 
WEROR cccccsccnercces 49 @50% 

Hams, skinned, 14/16 Ibs., 


ready-to-eat, wrapped. "55 @57 
Hams. skinned, 16/18 Ibs., 
WHEE oe ceccvccesecus 461,@52 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped... 
Bacon, fancy ‘trimmed, 
brisket off, 8/10 lbs., 


‘52% @55 


WEEE 9bda-wee vepecee 38 @4l 
Bacon, fancy square cut, 

seedless, 12/14 Ibs 

a rere 34 @36% 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ....... 43 @48 

VEAL—SKIN OFFt 
Carcass 
(Le.l. prices) 

Prime, 80/150 .......... 56 @59\%° 
Choice, 50/80 .........+.. 56 @59\%* 
Choice, 80/150 .......... 56 @59%° 
Good, 50/80 ............54 @57% 
Good, 80/150 ..........++ @57% 
Commercial, all weights.48 @5l1 

+For — additions to ceil- 


ings see CPR 


The National 




















CARCASS LAMBS 


(Le.L. prices) 
Pies, GAGE occvccncceat 50.00@ 53.00 
Choice, 30/50 .......... 52.50 @56.00 
Good, all weights ....... 45.00@ 52.00 
CARCASS MUTTON 
(Le.l. prices) 
Choice, 70/down ......... 32 @35 
Good, 70/down ..........- 0 @32 
Utility, 70/down ......... 27 @29 
FRESH PORK AND 
PORK PRODUCTS 
(1.c.1. prices) 
Hams, skinned, 10/16 lbs..46 @44 
Pork loins, regular 
REPOOR, DOPE ccnccoese 40 


Pork loins, boneless, 100’s. 59 
Shoulders, skinned, bone- 


in, under 16 lIbs., 100’s. .3144 @32 
Picnics, 4/6 lIbs., loose... 3014 
Picnics, 6/8 Ibs., loose....274%4@28 
Boston butts, 4/8 lbs., 

PEE - nopedesdnnuas e000 36 @37 
Tenderloins, fresh, 10's 
Neck bones, bblIs. ........ 10%, 
OS” A eee 16%,@17 
ae 10 
Sh CU wi ktbeadbadnaeen« 10 
Snouts, lean-in, 100's . 9%@10 
Peet, 2, Bee dic cca sas 7 @8 

SAUSAGE MATERIALS— 
FRESH 
Pork trim., regulur 40%, 
BD, Scliececessestocceeees 1544 
Pork trim., guar. 50% lean, 

Bs 66 detdbec urge ewwanne 16%@17 

Pork trim., spec: 80% lean, 
a ey ee Pree 39 
Pork trim., ex. 95% leun, 
ee cocccecccccccoscece 46 
Pork cheek meat, trmd., bbis. 39% 
Bull meat, bon'ls, bbls. ..574%4@58 
Bon'ls cow meat, C.C. , bbls. -51@53%4 
Beef trimmings, bbls. ...... 2@4 
Boneless chucks, bbls. ... 55. 
Beef head meat, bbls........ 39 
Beef cheek meat, trmd., bbls. 39 
Shank meat, bbls. .......574%4@58 


% 
Veal trimmings, bon'l, bbls. 51 


*Ceiling price. 
SAUSAGE CASINGS 


(f.0.b. Chicago) 
prices quoted to manufacturers 
of sausage.) 
Beef casings 
Domestic rounds, 


(Le.1, 


, fra ea 80@ 8 
Domestic rounds, over 
1% in., 140 pack ...... 1.05@1.10 


Export rounds, 
over 1% in. 
Export rounds, 


wide, 
cecevoroes 1.45@1.55 
medium, 


, os, rear 1.00@1.05 
Export rounds, narrow 

BM WEE ncccscscecee 1.10@1.15 
No. 1 weasands, 

OO ae ree 12@ 14 
No. 1 weasands, 

Be Ms EP sccowcsssews 7@ 9 
No. 2 weasands ......... 8 
Middles, sewing, 1% @ 

i saéctwhbiodasecdess 1.30@ 1.40 
Middles, select, wide, 

\ , 2 Ser 1.50@1.70 
Middles, select, extra, 

BOS Im. 2. cccccoses 1.70@1.95 
Middles, select, extra, 

2% in. & up.... 2.50@ 2.60 
Beef 5 Bee export, 

i Mca peebie 056000064 22@ 23 
Beef ane domestic l14@ 18 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat lj@ 2 

10-12 in. wide, flat ll@ 12 

8-10 in. wide, flat ... 5@ 7 


Pork casings: 
Extra narrow, 29 
BU. GE Ge cessntecsans 4.10@ 4.20 
Narrow, mediums, 
Se Cs adecse tas 4. 00@4.15 
Medium, 32@35 mm. 2.9% 
Spec. med., 35@38 mm... 
Export bungs, 34 in. cut 
Large prime bungs, 





ee PAT 16@ 18 
Medium prime bungs, 

Ss GE ca ccewcrsvece 12@ 
Small prime bungs ..... 7%@ 8% 
Middles, per set, cap. off. 50@ 55 

DRY SAUSAGE 
(1.¢.1. prices) 

Cervelat, ch. hog bungs ... 97 

SR. 0.0.802dasede ecesdeoot 59@ 62.4 

PRED ccccessgcccceseccess 82@54 

POUND on dcc dees vctovered 81@84.5 

DB. ©. BRM voctccccccccces 92@95.5 

Genoa style salami, ch. .....93@96 

POE celdawcechedendned 84@87 

Italian style hams .......... 75@79 
Provisioner—February 16, 1952 
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@ 8 
1@ 1.10 
1@ 1.55 
1@ 1.05 
)@1.15 
2@ i4 


i@ 9% 
Ss 


0@ 1.40 
0@1.70 
0@1.95 
0@ 2.60 


2a@ 3 
4a 18 


7T@ 2 
\l@ 12 
5@ 


LOG 4.20 


0@ 4.15 
85 @ 2.9% 
20@ 2.25 
25@ 28 


16@ 18 


Wa 5 


97 
59@ 62.4 
82@54 
81@84.5 
92@95.5 
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84@87 
T5@79 
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sage online: 


it for imparting color-plus-flavor in sausage products— 
KNICKERBOCKER SAGE. 
Knickerbocker, major importers of finest grade Dalma- 
tian Sage, will give you sage 
CHOPPED e RUBBED e 
to your specifications 


GROUND 


BEST BET FOR PEPPERING — pepperex 


The Low Cost Substitute For White Pepper 
B.A.l. Acceptance Guaranteed 


Nationally used by prominent packers, as are Knicker- 


bocker sage, coriander, mace, nutmeg, 
all other pure spices. 


cardamom and 
Write our Service Department for re¢ 
samples, prices. 


KNICKERBOCKER MILLS CO. 
Since 1842 America's Leading Importers of Fine Spices 
601 West 26th Street New York 1, 


KNICKE 


QUALITY 





PURE DALMATIAN SAGE — there’s nothing like 


omunendations, 


N.Y. 


CKER 


IHCE$. 


— 







The Pacemaker in Soya R esearch 


YOUR MOST 
DEPENDABLE SOURCE 


of finest 
Soya Ingredients! 


i 
| 



















GUAEH, es 


| \e ciate xe sey p ADVANTAGES 


e 
Give you ‘i \d due ad ¢ to eg 
4C° sh prinkag?e . to 
“ee ond € yord oxidatte 
Emulst 
xing- 
Reduce dus ghesticing 





MAGNETIC 


SAUSAGE TRAP 


(TRADEMARK) 





For use on Frankfurters, 
Bologna, Liverwurst, Little 
Pigs, Country Style and 
other Fine Chopped Fresh 
Sausage and Meat Products. 





Sanitary Model 190 


REMOVES: 

Staples, wire, broken 
pieces of cutter 
blades, bearings 
washers, and other 
iron particles. 


Pats. Pending 


WRITE FOR BULLETIN 190 


cESCo 


173—14TH ST., SAN FRANCISCO 3, CALIF. 
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LET US HELP YOU with your specific 
«ya problems. Our complete Technical Service facilities 
are available to answer your soya needs for any formula. Write today. 
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KEEP REFRIGERATIN 





COSTS DOMA// 


WITH UNITED’S INSULATION: 
AND INSTALLATION 


Inadequate or improper insulation attracts moisture 
. . . increases temperatures . . . requires a constant, 
extra refrigeration load . . . causes a large refrig- 
eration waste. 






















In cold rooms, where moisture is ever-present, 
UNITED’S B. B. (Block Baked) Corkboard, be- 
cause of its low conductivity value, helps maintain 
predetermined temperatures. The result is less over- 
loading of the vital refrigerating equipment... . 
assuring more efficient operation, and longer life. 


UNITED'S 
B.B. 


ole! a:7.1.44)) 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Buffalo, N. Y. 

Atlanta, Ga. Chicago, Ill. 

Baltimore, Md. Cincinnati, Ohio 
on, Mass. Cleveland, Ohio 





Los Angeles, Calif. 
New Orleans, La. 


ew York, N. Y. 
Philadelphia, Pa. 


Pittsburgh, Pa. 
Rock Island, dil. 
St. Louis, Mo. 
Waterville, Me. 


























(Le.L. prices) 


DOMESTIC SAUSAGE 


Pork sausage, hog on. = @47 


Pork sausage, sheep cas. 


@50 


Frankfurters, sheep cas. ‘55 @59.1 
Frankfurters, skinless 100047 @51.5 


PE pa decctnvnescceess 44 @47 
Bologna, artificial cas. ...45 @47 
Smoked liver, hog bungs. .48%4@49% 
New Eng. lunch. spec. e @76% 
Minced lunch. spec. ch. ..54 @58% 
Tongue and blood ........ 46 @49 
Blood sausage .........+..+-. 41 @49 
SE “watlghwensnncnseesees 34 @36 
Polish sausage, fresh .....50 @55 
Polish sausage, smoked ... 521 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 


Whole 


Allspice, prime .... 33 
Resifted ........ 36 
Chili Powder ...... ee 
Chili Pepper ....... es 
Cloves, Zanzibar ... 98 
Ginger, Jam., unbl.. 68 
Ginger, African ... . 38 

Cochin ..ccccccce 
Mace, fancy, Banda 

East Indies ...... 

West Indies ..... 
Mustard, flour, fey.. 

MO. 2 sccccccccce 
West India Nutmeg. 
Paprika, Spanish 
Pepper, Cayenne 


Bee, Fs BD ceccee es 
Pepper, Packers ... 1.63 
Pepper, white ...... 2.55 

DED <sitowoens 1.60 


Black Lampong .. 1.60 





SEEDS AND HERBS 
(Le. prices) 


Grouna 

Whole for Saus. 
Caraway seed ..... 18 23 
Cominos seed ...... 30 34 
Mustard seed, fancy. 23 oe 
Yellow American .. 20 
Marjoram, Chilean.. es os 
DED cackcncsds 20 23 
Coriander, Morocco, 

Natural No.1... 18 21 
Marjoram, French .. 42 49 
Sage, mene 

My BD sebntcectere 72 82 

oume MATERIALS 
Cwt 


Nitrite of soda, in 400-Ib. 
bbis., del., or f.o.b. Chgo....$ 9.49 
Saltpeter, n. ton, f.o.b. N.Y.: 


Dbl. refined gran. .......... 11.25 
Small crystals ........ eovece 14.00 
edium crystals ........+.. 15.40 


Pure rfd., gran. nitrate of soda 5.25 


Ground Pure rfd., powdered nitrate of 
38 Dn. wettetcniesosedunnie a quoted 
41 Salt, in min. car. of 60,000 1 
42 only, paper sacked, f.o.b. Ches.: 
44 Per ton 
99 Granulated ..cccccecesecs $21.90 
76 BEOEIGMR cccccccccccccccccs 28. 
48 Rock, bulk, 40 ton car., 
ee delivered Chicago ...... 11.90 
1.44 Sugar— 
1.35 Raw, 96 basis, f.o.b. 
35 POW BOE ccccevsceccvcses 5.85 
30 Refined standard cane gran., 
60 BARES ccccccvcccccccceccce 8.15 
46 Refined standard beet 
50 Bran., BASIS ..ccccccccvece 7.9% 
46 Packers’ curing sugar, 250 Ib. 
2.45 bags, f.o.b. Reserve, La., less 
2.70 iP éheansetbaedcidorecceawe 7.80 
1.72 Dextrose per c 
1.72 in paper bags, ‘ieee races 7.33 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass) Feb. 7 

STEER: 

Choice: 

500-600 Ibs. ........... $55.00@56.00 

600-700 Ibs. ........... 55.00@56.00 
Good: 

500-600 Ibs. ........... 53.00@54.00 

600-70 Ibs. ........... 52.00@53.00 
Commercial: 

350-600 Ibs. ........... 48.00@50.00 
cow: 


Commercial, all wts 
Utility, all wts. 


FRESH CALF 


Choice: 
200 Ibs. down ......... 


Good: 
Bee UG. GOWER occ ic ses 
FRESH LAMB (Carcass): 


Prime: 
40-50 Ibs. 
50-60 Ibs 


Choice: 
40-50 Ibs. 
50-60 Ibs. 


Good, all wts. 


MUTTON (EWE): 
Choice, 70 Ibs. dn. 


Good, 70 Ibs. dn. ...... 


FRESH PORK CARCASSES: 


80-120 Ibs. 


FRESH PORK CUTS No. 


LOINS: 
,) A. See 
DT SL. cesecetetc ces 


EE ME aicpcereeeevae 


PICNICS: 
We Be cvccsccs 


PORK CUTS No. 1: 
HAM, Skinned: 


Nee ee 


BOG FU cccesccccnves 


BACON, ‘‘Dry Cure’’ No. 
8 


i “ieneindaasewe 


HE GE seetetecseeoe 


Dae BM, cccescasecess 


LARD, Refined: 
DE. Gatpéneaeece 
50 Ib. cartons and cans.. 


i Mite MD cpceneakas 


PGE MW acccdaccecsa 


- 41.00@44.00 
39.00 @ 42.00 


(Skin-Off) 


58.00@58.40 


55.00@56.40 


54.00@56.00 


. 52.00@56.00 


55.00@5 57. 00 


. 49.00@53.00 


35.70 bulk 


33.70 bulk 


(Packer Style) 


29.00@31.00 


42.00@45.00 
42.00@45.00 
42.00@ 45.60 


36.00 @ 39.00 
(Smoked) 


47.00@50.00 
47.00@50.00 


1: 
38.00@ 45.00 
33.00@ 41.00 
33.00@41.00 


. 15.50@16.50 


16.00@17.00 
16.50@17.50 


San Francisco 
Feb. 7 


$56.50 @57.00 


54.50@55.00 
54.00 @55.00 


50.50@51.00 


45.00@51.00 
43.00@ 48.00 


(Skin-Off) 


54.00 @56.00 
50.00@ 54.00 


54.00@56.00 
50.00@54.00 


54.00@56.00 


34.50@35.80 
32.00 @33.80 


(Shipper Style) 


30.00@36.45 
29.00@35.00 


46.00 @52.00 
45.00@50.00 
43.00@45.00 


32.00@36.00 


(Smoked) 


52.00@58.00 


42.00@48.00 
40.00@ 46.00 


No. Portland 


Feb. 8 


70@58.10 
-70@58.10 


eT 
ast 


55.70@56.10 
55.00@56.10 


50.70@51.10 


45.00@ 49.50 
43.00 @ 47.50 


(Skin-Off) 
58.00@58.40 


56.00@56.40 


56.00@57.50 
52.00@56.50 


56.00@57.50 
52.00@56.50 
52.00@57.50 


33.40@33.80 
33.40 @ 33.80 


(Shipper Style) 
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28.50@30.00 


43.00@ 48.00 
43.00 @ 48.00 
42.00@47.00 


36.00@39.00 


(Smoked) 


17.50@19.50 











5.85 
3.15 
1.95 


7.80 
1.33 


and 


8.10 
8.10 


6.10 
6.10 


1.10 


7.50 
6.50 


7.50 


3.80 
yle) 
0.00 


18.00 
17.00 
39.00 
ed) 


56.50 
55.00 


(7.00 
14.00 


17.50 
19.50 

















R. F.C. OFFERS |MEAT PACKING PLANT FOR SALE| ON SEALED BID BASIS 





This is a complete meat packing plant (formerly known 
as Capital Provision Company) and is located 344 miles 
southwest of Tallahassee, Florida. The land area contains 
approximately 14.7 acres and the main plant building con- 
tains approximately 13,322 square feet, of which approxi- 
mately 6,122 square feet are refrigerated. There are addi- 
tional auxiliary buildings including covered stock pens, 
office and cafeteria containing approximately 13,000 square 
feet in space. It has a complete killing floor for hogs 
and cattle with tankage, rendering, sausage smoke house, 
refrigerated trucks, office and cafeteria equipment and 
fixtures. It also includes ammonia compressors, boilers 
and plant water system. 


Bids for this property must be received at the address 
shown herein prior to 2:00 P.M. eastern standard time 
on February 27, 1952 and will be considered only if 
made in accordance with and subject to the terms set 
forth in a Statement of Terms and Conditions of Sale 
which may be obtained, together with a detailed de- 
scription of the realty and personalty, from the Recon- 
struction Finance Corporation Agency, Graham Building, 
24 Laura Street, P.O. Box 1469, Jacksonville 2, Flori- 
da. A representative will be on the premises to permit 
inspection on Feb. 11, 12, 13, 14, 15, 18, 19, 20, 25 and 
26, 1952. If these dates are not convenient, appointments 
may be arranged upon request. 








——| FRESH 


——|} products 





CURED We Solicit Your Inquiries and Offerings 
SMOKED REPRESENTATIVES OF SEVERAL 
CANNED MEXICAN PACKERS on CURED COW MEAT 
MEATS 


all JOHN E. STAREN CO., Brokers 


packing- 120 So. LaSalle St. Chicago 3, IIl. 
Phone: RAndolph 6-9280 * Teletype: CG 1481 
Cable Address: JONSTAR 




















For Federally Inspected, 


aut MEAT 


Ww 


Phone Or Wire Collect! 


CH esapeake 3-9644 - 9645 
IMMEDIATE DELIVERY ° 





That Makes Good Sausage Better: MONARCH 


PROVISION COMPANY 


BROKERS INQUIRIES ARE SOLICITED! @ SAUSAGE MATERIALS e@ 





\ 920-924 W. FULTON ST., CHICAGO 7, ILL. 

















CANNED MEATS] AND PROFIT! 





EE Eastern Representatives 
SHIPPERS K R E Y Tendorated H ams ROY WALDECK 
OF Se sti Newark, M. J. 
ee THE HAM WITH A LES | A. ‘tStene . 
PORK. BEEF REPUTATION FOR New York Philadelphia, Pa. 
SAUSAGE, LARD,| SATISFACTION Pie len 


New Haven, Conn. Gridgeport, Cena. 








AND 











Western Operations 


provisions | KREY PACKING COMPANY |iusss snc 


ESTABLISHED 1882 


San Franeisce 3 Glendale 4, Callf. 
W.4. Bagley, Jr., 











Calif. 
ST. LOUIS 7, MISSOURI W.J.Bagley. er. a 
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keeps lard fresh 































Lock the original freshness in your lard 
with odorless, tasteless LARDOX. It keeps 
lard fresh without refrigeration. Gives lasting 
protection even after the lard has gone into 
baked goods. 


gs 


LARDOX is easy to use—just stir into the liquid lard 
after rendering. Conveniently packaged for plants 
rendering in batches of 400 gallons or less. 


LARDOX contains the powerful anti-oxidant, 
butylated hydroxyanisole. Neutralizes the oxygen that 


develops rancidity. fF 


Try LARDOX in your lard—at our risk! 
KOCH guarantees satisfaction or your money 
back! Only $12.00 per gallon. (Enough 
for 3000-lb. of lard.) ORDER TODAY! 


KOCH SUPPLIES 


20TH & McGEE * KANSAS CITY 8, MISSOURI 





get aboard the 








The Rose Brand reputation for 
top quality and moderate prices 
offers you unbeatable sales op- 
portunities. Rose Brand Creamery 
Butter (churned fresh daily for 
40 years) plus a top quality line 
of cheese —Sharp, Pimiento, 
American, Cheddar Horns, Ched- 
dar Daisies, and Rosedale Ameri- 
can Cheese Food — give you a 
complete fast-selling line. 





Some good distributor 
territories now open. 
Write for details. 


THE MERCHANTS CREAMERY CO. 


536 Livingston St., Cincinnati 14, Ohio 




















| 
| 
| 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0. B. CHICAGO 
CHICAGO BASIS 


THURSDAY, FEB. 14, 1952 


REGULAR HAMS 





Fresh or F.F.A Py 
8-10 .4344n 434,n 
10-12 43140 4344n 
12-14 424on 424n 
14-16 4144n 4lign 
BOILING HAMS 
Fresh or F.F.A a. 2 
16-18. .. d9%on 391yn 
18-20 ..s6n 3tn 
20-22 4 35n 
SKINNED HAMS 
Fresh or F.F.A Frozen 
- 45%4@46  451,@46 
12-14 45 45 
14-16. 44 +4 
16-18 42 i2 
18-20 38!,a 381, @3S8l, 
37 @ 37h 
37 @ 374 
37 a3ii. 
26 o 
2's ine.34 fa 34h, 34 
FAT BACKS 
Green or Frozen Cured 
6- 8 lin llr 
8-10 llr llr 
10-12 lin 1li 
12-14 lin 11% 
14-16 11'yn 11, 
16-18 11g 11% 
18-20 114, 11% 
ee 11% 11% 


LARD FUTURES PRICES 


MONDAY, FEBRUARY 11, 1952 


Mar. 13. 
May 13 
July 13.5% 
Sept. 13 
Oct. 13 

Sales: 2,280,000 Ibs. 

Open interest at close Friday, Feb 
ruary Sth: Mar. 325, May 478, July 
349, Sept. 169, Oct. 34: at close Sat- 
urday, February 9th: Mar. 316, May 
475. July 348, Sept. 181, and Oct 
36 lots 


TUESDAY, FEBRUARY 12, 1952 
(Lincoln's Birthday 
No Trading 


WEDNESDAY, FEBRUARY 13, 1952 





Mar. 13 6 13.80 13.800 
May 13. » 13.67% 13.70 
. 671, 
July 13.674 13.7144 13.700 
Sept. 13.674 13.67% 13.70 
Oct 13.674 % 13.67%, 13.70a 
Sales Ibs 
Open interest at close Mon., Feb 
llth: Mar. 307, May 474, July 345, 


Sept. 180, and Oct. 42 lots 


THURSDAY, FEBRUARY 14, 1952 





Mar. 13.80 13 13 
May 13.70 13 13. 
July 13.72% 13.72% 13.1 
Sept. 13.70 13.70 13 
Oct. 13.75 13.75 13 





Sales: 2,200,000 Ibs 
at close Wednesday, 
309, May 471, July 
and Oct. 43 lots 


Open interest 
Feb. 13th: Mar. 
346, Sept. 181, 


FRIDAY, FEBRUARY 15, 1951 






Mar. 13 13.55b 
May 13 13.400 
July 13 13.40 
Sept. 13 13.50 
Oct. 13. . 5 Bs 13.50b 
Sales: 7,500,000 Ibs 
Open interest at close Thursday, 


Feb. 14th: March 308, May 471, July 
347, Sept. 184, and Oct. 47 lots. 


a—asked. b-—bid 








PICNICS 


Fresh or F.F.A Frozen 











4- ¢ +@30% 30), @30% 
6- 8S . Ww @2T% 271 
a... .... 2 
10-12 ' 26 25%, 
12-14 26 25, 
S/up, 2's ine, .26 25 251 
BELLIES 
Green or Frozen Cured 
6- 8 29 @29%on 
8-10 281, 
10-12 26% 
12-14 23% 25 
14-16 21 @21% 22%@23 
16-18 19% 211, 
18-20 .19% 21}, 
GR. AMN. D. 8 
BELLIES BELLIES 
Clear 
18-20 18t,n 19n 
1-2 15% @ 16 17%, 
5 1514b 17% 
13. @13%4 15 
35-40 12% @13 14% 
40-50 12% 14! 
*Ceiling price, CPR 74, f.o.b. Ch 


OTHER D.S. MEATS 
Fresh or Frozen Cured 
Reg. plates 
Clear plates 
Square jowls . 13 13 
Jowl butts - 9ya@ O% 94@a@10 
S. P. jowls ‘ 101, 


CANADIAN STOCKS 
Canadian storage stocks on 
Jan. 1 are as follows: 





Jan. 1* Dec. 1f Jan. 1 

1952 1951 1951 
Beef 11,908,000 14,560,000 14,447,000 
Veal 4,403,000 4,359,000 3,057,000 
Pork 19,207,000 13,213,000 13,357,000 


Mutton & 


Lamb 4,250,000 3,219,000 3,759,000 


*Preliminary. +t Revised. 


SOUTHERN KILL 


December 1951 slaughter 
in Alabama, Florida and 
Georgia under federal, state 
and municipal inspection: 










Dee Dee 
1951 1958 
Cattle . 20,443 2 
Calves . 7,850 
Hogs . 139,864 
Sheep , 4 
PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b 
Se ce a nk as een $17.50 
Refined lard, 50-lb. cartons, 
f.o.b. Chicago 17.50 
Kettle rend., tierces, f.o.b. 
ge ETE, eee 18.50 
Leaf, kettle rend., 
re 
Lard flakes 
Neutral tierces, f.o.b. Chicago 


Standard Shortening *N. & S.. 
Hydrogenated Shortening 


N. & B. 23.25 
*Delivered. 
WEEK'S LARD PRICES 
P.S. Lard P.S. Lard taw 
Tierces Loose Leaf 
Feb. 9 14.00n 12.12%n 11.6240 
Feb. 11 14.00n 12.00b 11.500 
POM BB wens eae 11.50n 
Feb. 13 14.00n 12.00b 11.50n 
Feb. 14 14.00n 12.12%n 11.62%n 
Feb. 15 13.87% 11.87% 11.37% 
n—nominal, b—bid. a—asked. 
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101, 


KS 


Ks on 


an. 1 
1951 
47 000 
157,000 
157,000 


59,000 


rhter 

and 
state 
1: 

Dec 

1958 
22,308 
15,625 
40,257 








1952 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 
Feb. 14, 1952 





Per Ib. 

City 

Prime, 800 Ibs./down.....57 @59 

Choice, 800 Ibs./down Qi 

GEOE wccvodevccccvce a56 
Steer, commercial @52% 

Cow, commercial @44 

Gee, DW occcivdccoves @i2 

BEEF CUTS 
(Ceiling base prices) 
Prime 
i rrr a 64.1 
Forequarter 13.6 
SE aa ie he t.01 640 Bad -60 06 57.7 
Trimmed full loin ......86.7@96.7 
Flank... iatersdns ‘ ee | 
eee BOE .cccessoode ° 120.4 
Sirloin jean . os 77.3 
Cross cut chuck . . “* ** D1 4 
Regular chuck ............ 55.7 
Foreshank ...... errr 
7 are . ieee ss ae 
Rib . (4p de bbwecons Ge 
Short plate oe eee cee O@33.7 
Back cose bese 62.6 
Triangle Wwwsiseene 48.2 
Dt CE tiecaecenakesengaa Gees 
Choice 

Hindquarter ......... 62.0 
ee eee 51.7 
Round .... $0 4004045096 Oe 
Trimmed full loin ....... T5.7@85.7 
SE \.. why ene dweeeon ower . 31,7 
Meet Bebm .nccccccece .102.4 
RIDE ccedeteniae souks eedone mee 
Cross cut chuck ....... 51.4 
Regular chuck ...... 55.7 
Foreshank bedaeand -. 33.7 
Brisket ...... . . a er 
Rib gietsat cde oes 0 obscene 
Short plate .............22.0@33.7 
PE ctesaes ¢eese aoe ere |: 
Triamgie .....c.0% ° - 48.2 
Arm check ..ccccsec. stieee Mae 


FANCY MEATS 


(Le. prices) 


Veal breads, under 6 oz........ 102.50 
COO Be Gs SL cewdowismecvcocs 102.50 
Si BP Sen ccdbne ciapvssees 102.50 

EE HEE. oc epessdeceescses 16.6* 


Beef livers, selected........... 62.6* 
Beef livers, selected, kosher... 82.6* 
Oxtails, over % Ib. ....... coe BA." 
*Ceiling base prices. 
LAMBS 
(Lc.1. prices) 
City 
Prime lambs, 50/down. .53.00@58.00 
Choice lambs, 50/down. .56.00@5s.00 
Good, 50/down ......... 45.00@50.00 
Western 





Prime, all wts. ...... 
Choice, all wts. . 
Good, all wts. .. 

For permissible additions to ceiling 
base prices, see CPR 24. 





00@58.00 


. .45.00@50.00 


FRESH PORK CUTS 
(Le.l. prices) . 
Western 


Hams, sknd., 14/down.. .47.00@50.00 
Pienties, 4/8 lbs. ........ 37 
Sellies, sq. cut, seedless, 

.§ Serer No quotation 


Pork loins, 12/down 
Boston butts, 4/8 Ibs 
Spareribs, 3/down 
Pork trim., regular 
Pork trim., spec. 80% 


...-41.00@ 43.00 
.. -38.00@ 40.00 


.. No quotation 
City 
14/down .47.00@ 55.00 
.. -41.00@ 45.00 
.. .88.00@42.00 
-42.00€4 44.00 


VEAL—SKIN OFF 


Hams, skinned, 
Pork loins, 12/down 
toston butts, 4/8 Ibs. 
Spareribs, 3/down 


(Le.l. prices) 
Western 
Prime carcass .......... 58.60@60.50 
Choice carcass .........58.60@60.50 
tiool carcass, 80/down. .56.G0@58.50 
Commercial carcass .....50.00@53.00 


DRESSED HOGS 
(Le.1. prices) 


Ilogs, gd. & ch., hd. on, If. fat in 


100 to 136 Ibs. . .$31.50@33.50 
137 to 153 Ibs. . B1.50@34.50 
154 to 117 Ibs. . B1.50@33.50 
532 O82 E00 TOR. cc ceves 31.50 @33.50 
BUTCHERS’ FAT 


(Le.1. prices) 


i 3 Faeyr $1.00 
ee I Terrrrre rT rie Tr 1.25 
DE SND wi cdererccvecenesede 1.50 
SUGGES BUNS oc cccccccccceseees 1.50 


CORN-HOG RATIO 

The corn-hog ratio for bar- 
rows and gilts at Chicago 
for the week ended February 
9, 1952 was 9.7 according to 
a report by the U. S. Depart- 
ment of Agriculture. This 
ratio was two tenths above 
the 9.5 ratio reported for the 
preceding week, but was over 


three cents under the 12.8 
ratio recorded for the same 
week a year ago. These 
ratios were based on No. 3 


yellow corn selling for $1.814 
per bu. in the week ended 
February 9, $1.873 per bu. in 
the previous week and $1.758 
per bu. for the corresponding 
period just a year earlier. 


Daniels 


MANUFACTURING CO. 








RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil @ Special Papers e Printed in Sheets and Rolls 


creators 
multicolor 


desiqners 
printers 
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| clean, sweet, dry and odorless so your meats retain all of 
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KGOLD=HOLD refrigeration 


eliminates spoilage losses 


You have no spoilage losses to cut into your profits when 
you refrigerate your trucks with Kold-Hold “Hold-Over” 
Plates. They eliminate trimming and loss of bloom by 
keeping truck interiors at safe low temperatures through- 
out the longest day’s trips. They help keep truck bodies 
their customer appeal. 

The cost of Kold-Hold Truck Refrigeration is so little you 
just can’t afford to be without it. You can more than repay 
its cost through savings in spoilage and manhours. You can 
Save overtime costs in unloading and reloading because 
overnight hook-up of the truck into the plant compressor 
system, or plug-in of a self-contained compressor unit will 
keep undelivered load in prime condition. Thus operating 
costs are kept to a minimum and you can refrigerate your 
trucks for as little as 10 cents a day. This is less than the 
cost of ice and you save all the muss and handling time 
connected with it. 

There is a big difference in your profit picture when your 
trucks are refrigerated with Kold-Hold “Hold-Over” Plates. 
That’s why it pays to specify Kold-Hold Truck Refrigera- 
tion. 







Write for your 
copy of the new 
Kold-Hold Catalog 


















KOLD-HOLD 


CGiume> protects every step of the way 
he > 


KOLD-HOLD MANUFACTURING CO. 












Lansing 4, Michigan 
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TALLOWS AND GREASES 


Thursday, February 14, 1952 











The firm undertone displayed in the 
East late last week on tallows and 
greases is catching hold in the Chicago 
area. The eastern market was called 
“hot,” with movement of materials 
strong to higher. The midwest area 
was on the steady to strong side the 
greater part of the week. 

Reported, but unconfirmed sales were 
made early in the week of fancy tallow, 
7 color, at 6%c, East; bleachable fancy 
tallow sold at 6%c, East, volume not 
disclosed. Several tanks of choice white 
grease sold at 6%c, East. 

At midweek additional fractionally 
higher gains were registered, both in 
the eastern and the Chicago market. 
A tank of A-white grease sold at 5'4c, 
Chicago. Couple tanks of yellow grease 
sold at 4%c, Chicago. Few tanks of 
choice white grease sold at 6c, f.o.b. 
Chicago. Tank of special tallow sold 
at 5%c, and several more tanks of 
the same at 5c, all f.o.b. Chicago. Two 
tanks of fancy tallow, 7 color, sold at 
6%c, f.o.b. Chicago. 

Further sales were reported on fancy 
tallow, 7 color, and bleachable fancy 
tallow at 7c, and 6%c, respectively, 
East. Several tanks of choice white 
grease sold at 6%c and 7c, East, and 
more were offered at the latter figure, 
and unsold. A total of six tanks of 
yellow grease sold at 5%c, East, and 
later several more of the same-sold at 
5%c, East. However, two more tanks 
of yellow grease sold at 4%c, Chicago. 

A complete turnabout resulted as the 
week neared its close. Eastern inter- 
ests, after purchasing choice white 
grease at 7c, reduced their ideas to 
65c; however, sellers were reluctant 
and held at last sales levels. Several 
more tanks of yellow grease sold at 
4%c, Chicago. The following price list 
is quoted on a nominal basis, with the 
exception of yellow grease. 

TALLOWS: Thursday’s quotations: 





Fancy tallow, 7 color, 6%@6%%c; 
bleachable fancy tallow, 6@6%c; 
prime, 5%c; special tallow, 54%4c; No. 1 
tallow, 5c, and No. 2 tallow, 4% @4'éc. 

GREASES: Thursday’s quotations: 
Choice white grease, 6@6%c; A-white 
grease, 5%4c; B-white grease, 5%c; 
yellow, 4%c; house 44%4@4%ec, and 
brown grease, 3% @4c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, February 14, 1952) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia....... *8.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


ko Ferree eee *9.50@9.75 
ty CD .ntbesipeterdbawecsadaoned *9.25@9.50 
Liquid stick tank cars.............- 3.15 
Packinghouse Feeds 
Carlots 
per ton 
50% meat and bone scraps, bagged....... $125.00 
50% meat and bone scraps, bulk.......... 120.00 
55% meat scraps, bulk .........ceceeees 120.00 
60% digester tankage, bulk .............. 123.00 
60% digester tankage, bagged ........... 127.50 
80% blood meal, bagged ...........+eeee0e 152.15 
70% standard steamed bone meal, 
BABBOE .ccccccccccccccccccccccccecccs 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
GMBMOMIR on cccccccccccccccccccccceccccces $6.25n 
Hoof meal, per unit ammonia ............. 7.25n 
Dry Rendered Tankage 
Per unit 
Protein 
NR. i nas Geka Rene neneegbyteces cues *2.00@2.05 
DE. cc 0ssdeedevanbudaccedsssdoa> *2.00@2.05 


Gelatine and Glue Stocks 





Per cwt. 
Calf trimmings (limed) ............- $2. 
Hide trimmings (green, salted) ...... 80.00@35.00 
Cattle jaws, skulls and knuckles, 
DEP COB ccccccccssoccccesceccceccccs 65.00@70.00 
Pig skin scraps and trimmings, per Ib. 6 
Animal Hair 
Winter coil dried, per ton ........ *$100.00 
Summer coil dried, per ton ....... *80.00 
Cattle switches, per piece ........ @i7 
Winter proc » SUNT, BR. ccccces 18% @ 15 
Summer processed, gray, lb. ...... @ 
n—nomin: 


al. 
*Quoted delivered basis. 








VEGETABLE OILS 


Wednesday, February 13, 1952 





There was a firm undertone in the 
vegetable oil market this week, with 
higher prices paid for most selections, 

Monday’s crude vegetable oil market 
was of diversified nature, with the ex. 
ception of some shipments of soybean 
oil realizing a %c gain and corn oil 
advancing % to %c. February ship. 
ment soybean oil sold at 10%c and 
February-March traded at llc. Some 
April soybean oil sold at 11%c. There 
was early trading of April-June ship. 
ment at 11%c, with later sales at 
11\c. 

The cottonseed oil market took on a 
better tone after Saturday’s news con- 
cerning the estimated sale of 200 tanks 
to Mexico of semi-refined cottonseed 
oil. Monday, the market was considered 
steady in the Valley and Texas with 
sales at 12% and 12c, respectively, with 
further bids at 12c in Texas. Offerings 
were heard in the Southeast at 12%¢. 
Corn. oil traded at 13%c. Peanut oil 
sold at 15c, a %c drop from previous 
levels. Although coconut oil was offered 
at 9%c, no trading was reported. 

There was little activity in the mar- 
ket Tuesday as many buyers and sellers 
closed their offices for the holiday, 
Trading was quiet and the only out 
standing interest was for soybean oil 
at Monday’s levels. 

The market at midweek was in 3 
stronger position with soybean and cot- 
tonseed oil advancing %c in most direc- 
tions. February shipment soybean oil 
sold early in a limited way at 11c, with 
offerings later at 11%c and bids at 
11%c. March oil sold early at 11c, and 
later at 11%c. April traded at 11% 
and offerings of April-June were 
listed at 114%c. There were early sales 
of cottonseed oil in the Southeast 
and the Valley at 12%c, but offerings 
for the most part remained light. Later 
reports indicated there was some trad- 
ing at 12%c. Early sales of Texas oil 






























For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 
STEDMAN 


Subsidiary of U 


Office & 


General 


FOUNDRY & MACHINE COMPANY, 


nited Eng 


Works 
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STEDMAN 
2snx GRINDERS 


+ Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 
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eering and Foundry Company 
AURORA INDIANA? 
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were at 12c, but offerings later were at 
12%c and bid at 12%c. Peanut oil 
traded at 15c and corn oil sold at 13%c. 

SOYBEAN OIL: The market at mid- 
week appeared firmer than the week 
previous, with prices advancing ‘4c, 
and sales at 11%c for February. 

CORN OIL: Buyers advanced their 
ideas %c in this market over last mid- 
week trading at 13%c. 

PEANUT OIL: There was relatively 
little change from last week, with re- 
ported sales still at 15c. 

COCONUT OIL: The market was 
unchanged for the most part, but a %c 
and 4c lower in some directions. 

COTTONSEED OIL: This market 
was considerably stronger at midweek, 





VEGETABLE OILS 


Wednesday, February 13, 1952 


Crude cottonseed oil, carloads, f.o.b. mills 
DT? (ly Sa srech oe eeee s0eeeunreenal 124b@12%ax 
ER cewexsceusesevenaesséaa 12% @12%n 
Texas bdew ken ean dns -12b @12%ax 
Corn oil in tanks, f.o.b. mills .... 13% 
Peanut oil, f.o.b. Southern mills 15n 
Soybean oil, Decatur .............. 11 
Coconut oil, f.o.b. Pacific Coast - 9% @10n 
Cottonseed foots 
Midwest and West Coast ........ In 
HEED ceccccccceccecocscescecccoes In 
ax—asked. n—nominal. 
Wednesday, February 13, 1952 
White domestic vegetable .................... 26 
EE oer eb ccbne beob¥2 6000s be Kae 26 


Milk churned pastry 
Water churned pastry 


25 


ov eeneccuseses dessecs ae 


with buying ideas advancing %c to %c 
over last week’s prices. Cottonseed fu- 
tures at New York were as follows: 


MONDAY, FEBRUARY 11, 1952 








ae 14.50 14.85 14.46 *14.80 14.62 
May 14.86 15.30 14.76 15.21 14.91 
July 15.08 15.44 14.96 15.37 15.10 
Bes wastes 15.10 15.55 15.06 15.45 15.18 
le access *14.95 15.25 14.85 15.25 15.02 
Dec *14.95 15.00 15.00 *15.15 *15.05 
Jan ) . 14.95 ate coe 935.30 °14.90 
Mar. ‘53. *14.95 eae *15.15 *15.05 

Total sales, 530 lots. 

TUESDAY, FEBRUARY 12, 1952 
Lincoln’s Birthday 
No Trading 
WEDNESDAY, FEBRUARY 13, 1952 

Mar. 14.97 14.85 *14.90 *14.80 
 ©nnnded 15.33 15.18 15.22 15.21 
eee 15.45 15.33 *15.37 15.37 
nk #sacen 15.54 15.42 15.45 f 
Oct 15.32 15.18 15.26 
Dec vache re. 
a, “Ee 66 *14.95 
Mar. °53 ...*15.20 ee *15.05 

Total sales, 461 lots. 

THURSDAY, FEBRUARY 14, 1952 
Dee, coasas *14.90 15.06 14.95 15.06 *14.90 
ee svseoas 15.30 15.38 15.25 15.38 15.22 
Ge xexseue 15.45 15.48 15.38 15.48 *%15.37 
Sept *15.46 15.56 15.45 15.56 15.45 
Oct. *15.25 15.34 15.25 °15.37 15.26 
BN: os aie bb *15.10 15.20 15.20 *15.20 *15.05 
Jan. °53 . 15.10n — oe *15.00 *14.95 
Mar. '53 *15.10 ° *15.30 *15.00 
lots 


*bid. n-nominal. 


EASTERN BY-PRODUCTS MARKET 


New York, Feb. 14, 1952 

Dried blood was quoted Thursday at 

$9 per unit of ammonia. Low test wet 

rendered tankage moved at $9 per unit 

of ammonia, and high test tankage 

sold at $9. Dry rendered sold at $9 per 
protein unit. 


USDA Proposes To End 
“Cooking Grade” In Butter 


The U. S. Department of Agricul- 
ture has announced a proposal to dis- 
continue the use of “cooking grade” 
in its standards for grades of butter, 
and to make slight revisions in the 
U. S. Grade AA, U. S. Grade A, U. S. 
Grade B, and the U. S. Grade C. The 
standards are based on flavor, body, 
color and salt. 

Official United States standards for 
grades of creamery butter have been 
in effect since February 1, 1943. The 
proposal to revise the grades is based 
on recommendations made by state 
agencies and industry groups, and upon 
department experience in official grad- 
ing of large quantities of butter in re- 
cent years. 

The proposed standards would be 
used by the department in its voluntary 
inspection and grading service, and 
would be available to the butter indus- 
try for use in buying and selling butter 
on a quality basis, it was said. 

It was pointed out that interested 
parties will have until March 9, 1952 to 
submit views and comments on the 
proposed revisions. These views will 
be considered by the department be- 
fore official standards are used. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 








Hydrogenated 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


FREE 


Cincinnati 25, Ohio 





LARD FLAKES 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Phone: Kirby 4000 




















BLACK HAWK 


THE RATH PACKING CO., 
















4 160 ant "ep, ied 
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DEPENDABLE J 
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cocccccccooo DIAL 
THERMOMETERS -->; 


Help Cut Costs — 


For more accurate temperature 
readings and improved efficiency 
use POWERS Dial Thermometers. They’re vapor pressure 
actuated. Have 4” dials with either rigid stem for use in 
pipe lines and tanks or flexible tubing type for conveniently 
showing the temperature at a remote point. 





Skokie, Ill. 
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OF RANGES 






(DT) 


> WRITE FOR BULLETIN 355 «THE POWERS REGULATOR CO. 
@ Offices in Over 50 Cities; see your phone book 
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Moderate trading in the big packer 

market—Dickering in the calfskin mar- 

ket resulted in some lower prices, late 

in the week—Few sheepskins sold late 

last week—Country and small packer 
markets dull. 


CHICAGO 


PACKER HIDES: Over the weekend 
there was continued trading in the big 
packer hide market, with 2,500 heavy 
native steers moving at 13c and 2,100 
hght native cows at 18c. About 1,200 
ex-light native steers sold at 21%c. A 
car of Fort Worth light cows was re- 
ported to have sold at 23c, down sharp- 
ly from last sales in this lighter than 
average selection. Bids of 14%c for 
heavy native cows failed to get interest. 

Monday, heavy River native cows 
sold at 15%c and branded cows brought 
15¢e to a total of about 15,000 hides. 
Heavy native steers sold at 13'%c, and 
a few cars of Colorado steers and heavy 
Texas and butt branded steers sold at 
1l%e and 12%c, respectively. 

About 25,000 hides sold Tuesday, 
which included 6,400 branded cows at 
15¢e and 15,000 light native cows, Chi- 
cago’s, at 17c; St. Paul and Sioux City 
at 17%c, and Kansas City at 18c. Also, 
3,600 branded steers with butts sold at 
12c; Colorados at llc. 

In moderate volume on Wednesday, 
7,000 heavy River native steers sold at 
13c, and 1,500 heavy native cows sold 
at 15%c, steady at previously estab- 
lished levels. Scattered sales of light 
native cow hides also were reported 
at Tuesday’s levels of 17c for Chicago 
and 18¢ for River production. 

There was no reported action in the 
big packer market on Thursday. 

CALFSKINS AND KIPSKINS: Ear- 
ly this market was somewhat unset- 
tled with weakness displayed in the 
light calfskins and traders were of the 
opinion that they may work to lower 
levels. It is apparent that some com- 
promise between bids, reported to be 
30e on lights and 32%c on heavies, is 


It was said in 
some quarters that, if sellers concede 


going to be necessary. 


about 1%c on each selection, some 
skins might be worked out. 
On kipskins there were sales of 


3,600 Fort Worth overweight kips at 
2614¢, late last week. 

Late Thursday, moderate movement 
of calfskins and kipskins was reported 
with a total of 4,600 St. Louis heavy 
skins selling at 36%c and 3,100 Nash- 
ville 15/25 kips at 3le and 25/30’s 
at 26c. 

SMALL PACKER, WEST COAST 
AND COUNTRY HIDES: Traders con- 
tinue to talk 15@16c for small packer 
50-lb. hides, with country hides re- 
ported available at 1344c for the same 
weight ranges. On the West Coast, the 
market continues dull with steer hides 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Feb. 14, 1952 Week 1951 

Nat. gtrs. 13. @19n 1344 @20n 3344 @37 Yeon 
Hvy. Texas 

strs, : 12n 12n 31 @31%n 
Hvy. butt, 

brand'd strs 12 12 3in 
Hvy. Col. strs. 11 11 30%n 
Ex. light Tex 

strs. . 1914n 20n 3714n 
Brand'd cows 15n 15n 34 @34%on 
Hy. nat. 

cows 154% @16%n 154%,@16%n 3444 @35n 
Lt. nat. cows.17 @18 17%,@19n 37 @38n 
Nat. bulls 12n 12n 24 @24\%n 
Brand'’d bulls lin lin 23 @23%4n 
Calfskins, Nor. 

10/15 . .86%@37n 37% 77%4@82%n 

10/down 32n 35 
Kips, Nor. 

nat, 15/25 31 34n 60n 
Kips, Nor. 

branded 28 31% 574en 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over.13. @14n  & : tar 
ay, aéaasdes 15 @16n eee swevees 
SMALL PACKER SKINS 

Calfskins under 

Be BM cc ervnres 31n 31n 60 @65 
Kips, 15/30 ...... 26@27 26@27 45n 
Slunks, regular ... 1.00 1.00 3.00n 
Slunks, hairless .. 40n 40n 75n 

SHEEPSKINS 

Pkr. shearlings, 

No. 1 ......3.00@3.25 3.00@3.25 6.00n 

Dry Pelts .. 35@ 36 35@ 36 52@ 55n 
Horsebides, 

untrmd, ....7.50@8.00 7.50@8.00 15.00@16.00n 








CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


gives you Big Plant Efficiency 


The ITTEL has a 1 
dehairs any size hog, up to 20 per 


» HP motor— 


small space, no 
Scalding Tank 
pur- 
chased separately. Ask your deal- 
for illustrated folder 


hour Requires 


training. Dehairer 
Gambrelling Table may be 


er, or write 

























NEW ULM, MINNESOTA 









being talked in trade circles at 11@12¢, 
with indicated bids at 10%¢c in a small 
way. 

SHEEPSKINS: Late last week, two 
large producers sold a total of three 
cars of skins with No. 1 shearlings at 
$3.15 and fall clips at $3.65. The un- 
dergrades are in light supply and 
quoted nominally at $2.10@2.25 on the 
No. 2’s and $1.65@1.75 on No. 3's, 
Pickled skins were quoted $10.00@10.50 
per dozen. 


Increase Export Quotas 
For Hides and Skins 


The Office of International Trade, 
U. S. Department of Commerce, has 
made available for export licensing in 
the first quarter additional quantities 
of wet cattlehides, buffalo hides, wet 
and dry calf and kipskins and cattle- 
hide parts. 

OIT also announced this week that 
exports of cattle, ox and calf tail hair 
and horse mane and tail hair, pre- 
viously limited to the 1950 level of 
shipments, have been placed under 
“open-end” licensing. Under ‘“open- 
end” licensing, no formal quantitative 
quota is established, but exports are 
controlled by OIT to protect national 
security and domestic supplies. 

The first quarter export quota for 
wet cattlehides and buffalo hides, pre- 
viously established at 60,000 hides, has 
been increased to 250,000 hides. The 
wet and dry calf and kipskin quota, 
formerly set at 100,000 skins, has been 
increased to 200,000. The quota for 
cattlehide parts, previously established 
at 600,000 lbs., has been increased to 
1,500,000 Ibs. 

OIT explained that the generally fa- 
vorable supply-demand outlook for 
hides and skins in the current year, as 
well as the seasonal factor in domestic 
demand, made possible the quota in- 
creases. Industry associations have 
been active in seeking an increase in 
quotas on export and domestic hides. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Feb. 9, 1952 were 4,910,000 
lbs.; previous week 4,270,000 lbs.; same 
week 1951, 3,939,000 lbs.; 1952 to date, 
27,096,000 lbs.; same period 1951, 39, 
578,000 Ibs. 

Shipments for the week ended Feb- 
ruary 9, 1952 totaled 3,893,000 Ilbs.; 
previous week, 3,824,000 lbs.; corre 
sponding week 1951, 1,796,000 lbs.; this 
year to date, 22,892,000 lbs.; corre 
sponding period a year ago, 36,323,000 
Ibs. 


Belt Firm Marks 250 Years 


J. E. Rhoads & Sons, A Wilmington, 
Del., belting and industria] leather 
manufacturing company, recently ob- 
served its 250th anniversary. A plaque 
emblematic of the respect and admira- 
tion of the Tanners’ Council was pre 
sented to the firm. 
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LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during December, 1951, was given by 
the United States Department of Ag- 
riculture as shown in the table given 
below: 


CATTLE (EXCLUDING CALVES) 


Total Local Total 
receipts slaughter shipments 
Dec., 1951 - 1,234,521 627,359 589,439 
Dec., 1950 - 1,339,691 732,028 590,188 
Jan.-Dec., 
ere 17,015,742 7,738,206 9,008,514 
Jan.-Dec., 
TD casvcce 17,916,672 9,255,620 8,358,301 
6-yr. av. (Dec., 
1946-50) .... 1,523,642 839,506 675,818 
CALVES 
Dec., 1951 298,091 151,206 142,720 
Dec., 1950 358,323 195,771 161,723 
.-Dec., 
jatj1 cnennee 4,721,634 2,271,361 2,346,265 
. 5,224,535 2,725,478 2,389,837 
6-yr. av. (Dec., i a 
1946-50) . 457 537 275,538 181,428 
HOGS 
Dec., 1951 .... 4,174,408 2,731,760 1,432,144 
Dec., 1950 .... 4,017,727 2,767 ,832 1,245,080 
Jan.-Dec., > 
Perr 38,722,087 25,770,693 12,773,041 
.-D 
a7 i ¢ _.... 85,825,259 23,883,765 11,277,203 
§-yr. av. (Dec., . - 
1946-50) .... 3,619,001 2,504,997 1,111,264 
SHEEP AND LAMBS 
Dec., 1951 .... 946,171 434,651 513,102 
Dec., 1950 .... 1,048,346 472,417 598,123 
Jan.-Dec., 
eer 13,718,236 5,476,729 8,229,329 
Jan.-Dec., 
1950 .......15,435,183 6,563,122 8,859,489 
5-yr. av. (Dec., 
1946-50) . 1,341,692 688,899 665,185 





Note: Total receipts represent livestock move- 
ments at specified markets including through ship- 
ments and direct shipments to packers when such 
shipments pass through the stockyards. 


Total salable and drive-in receipts 
of livestock by species during Decem- 
ber 1951, and 1950 at the 64 public 
markets as reported by the U. S. De- 
partment of Agriculture. 


SALABLE RECEIPTS 


Dec. 1951 Dec. 1950 

GED cccccccccessoscses 1,009,243 1,149.959 

ee 245,889 287,031 

Wr Pry Terre TTT Te 2,758,725 2,667 ,424 

errr 505,802 543,487 

TOTAL DRIVEN-IN RECEIPTS 

Dec. 1951 Dec. 1950 

DE: tchghesscereesedes 983,946 1,040,569 
Pt chtebsineediahanhies 242,115 283,4 

TC naie vaerSedseres 3,183,199 3,081,056 

ES ares 493,431 491,115 











JANUARY SLAUGHTER 

The U. S. Department of Agriculture 
has reported a total slaughter for the 
four-week period ended January 26, 
1952 of 962,603 cattle, 330,910 calves, 
5,960,564 hogs and 891,234 head of 
sheep and lambs. These figures are 
compared with 997,579 cattle, 344,389 
calves, 6,911,901 hogs and 809,537 sheep 
killed during the entire month of De- 
cember, last year. 

Slaughter last year for the first four 
weeks of January amounted to 1,048,346 
cattle, 398,272 calves, 6,029,135 hogs 
and 943,223 sheep and lambs. 

Editor’s Note: A new system of com- 
putation of slaughter has been adopted 
by USDA on a four-week basis rather 
than on a calendar month basis as in 
the past. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
December, 1951 compared with Novem- 
ber, 1951, and December, 1950 is shown 
in following table: 


Dec. Nov. Dec. 
1961 1951 1950 
Per- Per- Per- 
cent cent cent 
Cattle— 
DOORS cccccccccesccces 52.0 42.7 48. 
TEGEEOES ccccccccccevece 9.9 8.7 10. 
Cows and heifers ..... 45.0 53.4 48. 
Bulls and stags ....... 3. 3.9 3. 
Betas .nccccccccccsscesese 100.0 100.0 100.0 
Canners and cutters’... 18.4 25.6 18.0 
Hogs— 
BE bcsicésaseannenssd 7.2 7.1 9.1 
Barrows and gilts .... 92.5 92.5 90.2 
Stags and boars....... 3 4 7 
DORE cc ccevccccncescoess 100.0 100.0 100.0 
Sheep and Lambs— 
Lambs and yrigs....... 91.9 86.2 94.7 
BP cocseeeetecseses 8.1 13.8 5.3 
DORE scccccescosescccces 100.0 100.0 100.0 


4Included in cattle classification. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Janu- 
ary, 1952 were reported by the U. S. 
Department of Agriculture: 


Cattle Calves Hogs Sheep 
ee 17,175 4,069 20,880 29,932 
Shipments ......... 9,890 1,026 15,715 26,948 
Local slaughter .... 7,285 3,043 5,165 2,984 





GLOBE-HOY HAM BOILERS 


Insist on these features in the Ham Boil- 
ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, 
no tilting and no repressing necessary. 
Speed up production and cut costs amaz- 


ingly. Available from stock now! 


Write for full details—or a trial mold 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 


Chicago 9, Ill. 
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FRIDAY'S CLOSINGS 


Provisions 

Top price for live hogs at Chicago 
was $18.40; average, $17.15. Provision 
prices were quoted as follows: Under 
12 pork loins, 39%; 10/14 green 
skinned hams, 45@46%; Boston butts, 
36; 16/down pork shoulders, 31@31%n; 
3/down spareribs, 37; 8/12 fat backs, 
11; regular pork trimmings, 15; 18/20 
DS bellies, 19 nominal; 4/6 green pic- 
nics, 30%@30%; 8/up green picnics, 
26. 

P.S. loose lard was quoted at $11.87% 
and P. S. lard in tierces at $13.87%. 


Cottonseed Oil 


Closing cottonseed oil futures at New 


York were quoted as follows: Mar. 
14.87; May 15.20-21; July 15.30-31; 
Sept. 15.43; Oct. 15.20; Dec. 15.17b; 


Jan. 15.17n, and Mar. 
totaled 490 lots. 
CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended Feb. 9, with comparisons: 


15.20b. Sales 


Week Previous Cor. Week 
Feb. 9 Week 1951 
Cured meats, 
MOIS : wasasee 8,273,000 9,206,080 2,101,000 
Fresh meats, 
pounds ... 44,353,000 38,865,000 16,080,000 
8,311,000 8,354,000 3,956,000 


Lard, pounds aie 








Glove Buying 
Know-How... 


Pays You 
Dividends! 

F prone | lined, neoprene- 

Stanzoils *::."~’ 


comfort. 
The right glove for every job pays off in: 





NL-34 Duplex, 
Lightweight, 
elastic knit 


* More glove service at lower per-hour cost 
* Full protection for your workers 
* Fewer work stoppages and injury claims 


* More production through faster- 
working hands 


Lack of glove protection costs you money— 
but so does loss of worker efficiency. No 
one glove is effective for a// jobs in your 
plant. Get the best combination of pretec- 
tion and working speed. PIONEER’'s new 
catalog tells you how! 
Advice is unbiased, for 
Stanzoils include all kinds 
of liquid-tight gloves: all- 
neoprene, neoprene or 
vinyl-coated; 32 styles, 
weights, sizes, colors. 
Scientific selection boosts 
profitable production. 
Write for this helpful 
catalog today! 


Industrial Products Division 


The PIONEER Rubber Co. 


674 Tiffin Road, Willard, Ohio 
® 30 Yeors or 





i 
STANZOIL 











Cattle Show Biggest Increase 


Of Livestock On Farms Jan. 1 


N VIEW of the increasing demand 

for foodstuffs, especially meats, an 
encouraging note was seen in the sub- 
stantial rise in numbers of the coun- 
try’s meat animals. Cattle scored the 
biggest rate of increase in numbers 
during the past year, 7 per cent, while 
sheep and lambs registered a less im- 


The larger steer and calf inventories 
reflected the sharply increased numbers 
of cattle and calves on feed at the be- 
ginning of the year. A large calf crop 
in 1951, together with a decided de- 
crease in cattle and calf slaughter, ac- 
counted for the 7 per ¢ent gain in 
cattle inventories. Imports from Can- 








tIncluded in eattle and calves. 
*Revised figures. 





ESTIMATE OF LIVESTOCK ON FARMS ON JANUARY 1, 1952 
(Figures are in millions; last three zeros have been omitted 
' COWS AND HEIFERS mT 

2 YRS. OLD 


ALL CATTLE AND OVER SHEEP AND INCLUDING 
AND CALVES KEPT FOR MILKt LAMBS PIGS 
re RE eee ee 88,062 23,407 31,725 63,903 
Eee Pee ie 82,025 3,722 30,635 62,852 
Ett Sl er a ieee oe 77,963 29,826 58,852 
8,298 31,654 57,128 
34,827 55,028 
37,837 56,921 
42,436 61,301 
46,520 59,331 
50,782 83,741 
55,150 73.881 
56,213 60,607 
53,920 54,353 
52,107 61,165 
51,595 50,012 
51,210 44,525 
51,019 43,083 
51,087 42.975 
51,808 39,066 
40,689 61,873 


HOGS 











pressive rate of 4 per cent and hog 
numbers advanced only 2 per cent for 
the smallest rate of all three species. 

A Bureau of Agricultural Economics 
report on the estimate of livestock on 
farms as of January 1, 1952 gave a 
cattle count of 88,062,000 head, an all- 
time record, and over 6,000,000 head 
more than on the same date a year 
earlier. The increase in cattle came 


mostly in cattle and calves being kept 
for beef production. Beef cows reached 
a record high of over 20,000,000 head 
at the beginning of the year, while 
milk cow numbers were at their lowest 
level since 1930. 


ada were considerably less than the 
year before, the decrease coming in 
both breeding and feeder type cattle, 
according to the report. 

The 4 per cent gain in sheep num- 
bers was seen in the gain from 30,- 
635,000 head on January 1, 1951 to 
31,725,000 head recorded at the begin- 
ning of 1952. Stock sheep numbers 
were up 2 per cent and sheep and lambs 
on feed were up 15 per cent. Total 
slaughter of sheep and lambs in 1951 
was 14 per cent. less than in 1950 and 
the smallest in the 52 years of record. 
The increased January 1, 1952, number 
was due to the decreased slaughter and 


the slightly larger 1951 lamb crop. The 


large number of ewe lambs in stock 
sheep inventories is sufficient to pro- 
vide replacements to continue an up- 
ward trend in sheep numbers. Unfa- 
vorable conditions to sheep raising and 
production in Texas resulted in a 10 
per cent drop in sheep inventories dur- 
ing the year. Other western states 
either showed no change at all or where 
a change took place, it was upward. 

The 2 per cent change in hog num- 
bers was represented in the approxi- 
mately 1,000,000-head gain from the 
previous year. The Bureau’s estimate 
of 63,903,000 head on January 1, 1952 
compared with 62,852,000 estimated a 
year earlier. Hogs under six months of 
age increased about 2 per cent, reflect- 
ing the larger pig crop last fall. The 
number of sows and gilts was down 
8 per cent from January 1, 1951, point- 
ing to the decrease in the intentions of 
farmers’ sow farrowings for this 
spring. Other hogs over six months of 
age were up 6 per cent. Marketing of 
hogs from the 1951 spring pig crop 
began early last fall, and marketing 
weights were slightly lighter than a 
year ago. 

Most species of livestock increased 
during 1951 as generally favorable 
prices for livestock and livestock prod- 
ucts encouraged production. The rate 
of expansion slowed down during the 
latter part of the year as a result of 
decreased feed supplies and higher 
feed cost in relation to prices of live- 
stock and livestock products, the report 
said. Most production rates were well 
above average, with records or near 
records established in some instances. 
In 1951 producers attained the record 
high number of pigs saved per litter. 
They hope for good results in 1952. 

The accompanying table shows this 
year’s figures compared with those of 
other years, going back to 1928. 


See classified pages for bargains in 
meat plant equipment. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 



















BEEF “— 
215 WEST OREGON STREET «+ 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 





PACKERS ——— 
MILWAUKEE 4, WISCONSIN 


Phone Marquette 8-0426 
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LIVESTOCK PRICES AT LEADING MARKETS Pea 0) Rie COMPACT 


Livestock prices at five western markets on Wednesday, Feb. 
13, were reported by the Production and Marketing Adminis- 
tration as follows: 








. The 
‘ , ; i t. 
stock St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
pro- HOGS: (Includes Bulk of Sales) A FAVORITE 
1 up- 
G 8S: 
Unfa- BARROWS & GILTS WITH MEAT 
Choice 
z and 120-140 Ibs. ...$13.75-15. $ $14.00-16.00| PACKERS 
a 10 140-160 Ibs. ... 15.25-17. 4.00-16.25 15.25-16. -16 14.00-16.00 . 
160-180 Ibs. ... 16.75-18.25 15.75-18.10 16.00-17.40 15.2 50-17.35 AND 
; 180-200 Ibs. ... 18.15-18.35 18.00-18.35 17.00-17.65 17.00-17.3: 
states 200-220 Ibs. 18.35 17.00-17.35| RENDERERS 
220-240 Ibs. 17.00-17.3% 
where 240-270 Ibs. 16.75-17.2% 
urd 270-300 Ibs. ; 16.00-17 
z 300-330 Ibs 300-16. 4 16.00-16.2° 
num- 330-360 Ibs. ... 15.75-16.2 15.50-16.27 
proxi- Medium: 
n the 160-220 Ibs. ... 15.50-18.00 15.25-17.50 16.25-17.25 15.00-17.00 .......... 
imate sows: 


os a W-W TANKAGE and 
ted a 270-300 Ibs. ... 16.00 0nly 16.25-16.50 14.75-15.25 75-15.75 13.00-15.50 

300-330 Ibs. ... 1 — 16.00-16.5 a 5.€ .75- 13.00-15.! 
ote Saas 2 ait ie : CRACKLING GRINDER 











830-360 Ibs. 75-16.25 





i 360-400 Ibs. 5.50-16. 

= 400-450 Ibs. 15.00-15 5 -14.2 
e 450-550 Ibs. 14.50-15.25 ‘50-14.00 13.50-15.00 ooo. Built for continuous operation at full ca ap acity, heavy-duty 
down Medium: W-W Grinders, with Star Cylinders, handle large quantities 
ah - s. ... 12.50-15.50 18.75-15.75 00-14.25 13.00-15.25 .......... of bulky or coarse materials easily. Available from 20 to 150 
point 250-500 Ibs. ... 12.50-15.50 18.75-15.75 13.00 ; er H. P. Rugged, blunt edge surfaced steel hammers last 2 to 5 
ons of on —_ Wide feed opening and full throat allow uni- 
- this SLAUGHTER CATTLE AND CALVES: (Bulk of Sales) form feeding and reduces screen drag, saving horsepower 


and screen expense. Cool operation eliminates “stickiness’’ of 
ths of STEERS: otherwise heated “gluey’’ and “‘greasy’’ _cracklings. Write 
for catalogue on all W-W Grinders. There’s a W-W Grinder 




























i Prime: 
“a 700- 900 Ibs. 5.50-87.50 84.00-36. 50 36.00-37.25 for every need. 
° 900-1100 Ibs. .75-38.00 84.25-37.00 36.25-38.25 Distributed B 

ketin 1100-1300 Ibs. . 00 50 y 
han a 1800-2500 tbs. < 35.00-87.50 0 THE GLOBE COMPANY 

Choice: 4020 S. PRINCETON AVE. CHICAGO 9, ILLINOIS 

700- 900 Ibs. .. 32 
reased aapises = .- me: Manufacturcd By 

00-1300 Ibs. |. 7! 
orable 1300-1500 Ibs. |. 33.00-35. ! 
me Bt W-W GRINDER CORP. WICHITA, KANSAS 
. B24 = 
- ) Ss. . E 

1g the 1100-1300 Ibs. g 33.2 : 2. '50-32.00 
sult of Commercial, e 
higher all wts. ..... 27.50-31.25 27.50-30.50 26.00-29.25 26.50-29.00 26.00-30.00 Order Buyer of Live Stock 
f live- Utility, all wts.. 24.00-27.50 24.00-27.50 23.00-26.00 23.00-26.50 22.00-26.00 


“a a | LH. McMURRAY, Inc. 




















600- 800 Ibs. .. 35.50-37.50 34.00-36.00 34.75-36.25 33.00-35.00 
tances. 800-1100 Ibs. 35.25-37.50 35.25-37.75 34.00-36.00 34.5 25 33.50-35.50 ‘ r 
record eee: 40 Years’ Experience 
itter. 600- 800 Ibs. 3: 3: : s 31.50-34.75 31.50-33.50 ° ° 
be 800-1000 Ibs 31.50-34.75 31.50-33.50 on the Indianapolis Market 
js thts i It r 31 0-31.50 2 31.50 
- 700 Ibs. .. 2g 29. 29.00-31.75 28.50-31.50 28.50-31.5 
ose of 700- 900 Ibs. .. 29.50-33.00 29.5 29.00-31.75 28.50-81.50 28.50-31.50 INDIANAPO LIS ° FRANKFO RT 
" Commercial, 
all wts. ..... 26.50-29.50 26.00-29.50 25.50-29.00 24.50-28.50 25.00-28.50 INDIANA 
ains in Utility, all wts.. 23.00-26.50 22.00-26.00 22.00-25.50 21.50-24.50 21.00-25.00 
cows: Tel. FRanklin 2927 ¥ Tel. 2233 
—— Commercial, 
all wts. ..... 22.75-25.00 22.00-24.50 22.00-24.00 22.00-24.75 21.50-24.00 











Utility, all wts.. 21.00-22.75 20.25- 19.50-22.00 19.00-22.00 19.50-21.50 


Can. & entter, 
4) See 16.00-21.00 17.00-20.75 15.50-19.50 15.50-19.00 16.50-19.50 | pees —__ 


BULLS (Yris. Excl.) All Weights: 
7, | ee 26.00-27.! 24.50-26.25  25.00-26.50 ; ; t f f 
Commercial .... 25.50-27. 2750-25 ‘ 26 25.00-26.75 25.00-26.! 
Utility .. 23.00-25.50 25. 7.50 22.5 0 23. 5 A UPWARDS: 








20. 50-25 .006 
20.00-23.00 18.00-20.50 


— SE: adesaves 


ISIN VEALERS: 
Choice & prime. 34.00-41.00 37.00-38.00 35.00-36.00 32.00-35.00 33.00-38.00 
Com'l & good... 26.00-34.00 31.00-38.00 28.00-35.00 26.00-32.00 26.00-33.00 





® 
REFRIGERATOR FAN 


will improve condition of any Re- 























‘ CALVES (500 Lbs. Down): frigerator and Processing Room 
LY Choice & prime.. 32.00-2 33.00-37.00 32.00-34.00 29.00-33.00 32.00-35.00 Ceiling to Floor. 
fal Com’! & good... 25. 27.00-33.00 26.00-32.00 25.00-29.00 25.00-32.00 
Thousands in use 

SHEEP AND LAMBS: | Ask for bulletin No. 242 

LAMBS (110 Lbs. Down): 

Choice & prime.. 26.00-28.00 27.00-28.25 24.50-27.00 25.50-27.00 26.50-28.00 > 4, Ce) & 

Good & choice... 24.00-27.00 26.00-27.25 23.00-24.50 24.50-25.50 24.50-27.00 ® ELECTRIC COMPANY 
924 EWES  (Shorn) : Established 1900 

Good & choice... 12.00-14.00 13.50-16.00 12.50-14.00 13.50-15.00 14.00-14.50 3089 River Road River Grove, Ill. 
—_— Oull & utility... 9.00-12.00 9.00-13.00 9.00-12.00  8.00-13.50 9.00-13.75 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending Feb. 9: 


CATTLE 
Week Cor. 
ended Prev. Week 
Feb. 9 Week 1951 
Ohicagot ... 17,747 19,757 
Kansas Cityt. 18,453 14,487 14, 

aha .-+- 18,219 14,668 21, 

B. St. Louist. 4,629 5,511 ¥ 
St. Josepht .. 8,179 8,078 7,116 
Sioux Cityt .. 17,886 17,181 8,67: 
Wichita*t 2,912 3,181 2,074 
New York & 

Jersey Cityt 7,696 8,092 7,313 
Okla. City*t.. 3,529 3,063 3,748 
Cincinnati§ .. 38,357 8,577 

mvert ..... 8,427 7.550 188 
St. Pault .... 11,882 11,287 11,648 
Milwaukeet . 4,246 

BOORE wccces °119) 941 117; 445 118,320 

HOGS 

Chicagot .. 54,787 51,242 37,206 
Kansas Cityt. 16, 995 18,623 12,487 
Omaha*t .... 64,013 50,125 46,554 
EB. St. Louist 27,460 26,112 31,331 
St. Josepht .. 41,748 389,114 22,295 
Sioux Cityt.. 70,478 84,553 26,559 
Wichita*t 13,1 13,338 10,951 
New York & 

Jersey Cityt 53,845 54,757 18,485 
Okla. City*t.. 17,762 19,343 11,680 
Cincinnati§ 17,642 15,729 14,765 

DUNES cvsas 17,327 12,823 12,341 
8t. Pault . 46,474 48,484 33,644 
Milwaukeet 6,179 6,729 6,659 

ee 447,824 440,971 284,957 

SHEEP 

Chicagot .... 6,311 i. 214 3,814 
Kansas Cityt. 2,019 4,641 4,579 
Omaha*t 5,245 12,014 12,355 
E. 8st. Louist oer 4.424 1,522 
St. Josepht .. 6,397 10,506 6,564 
Sioux Cityt ... 5,814 6,200 6,381 
Wichita*t ... 2'624 2,034 1,431 
New York 

Jersey Cite 40,842 41,138 26,778 
Okla. City*t. 2,184 4,588 1,579 
Cincinnati§ .. 146 124 48 
Denvert ..... 7,073 5,231 8,698 
St. Panlt .... 5,686 5,170 3,508 
Milwaukeet . 592 §1,030 710 

Co eee 104,314 77,967 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 


er. 
§Stockyards 


receipts for 
slaughter, 


including directs. 


local 





BALTIMORE LIVESTOCK 
Livestock prices at Balti- 







more, Md., on Thursday, 
February 14, were as follows: 
CATTLE: 

Steers, ch. & pr...... $35.00 @ 36.00 

Steers, gd. & ch...... 32.00@34.50 

Reettere, 8. ........ 30.00@32.00 

Heifers, utility, com’l. 23.00@27.50 

ee aes 24.50@26.00 

Cows, utility ........ 21.50@24.00 

Cows, canner, cutter.. 17.25@21.50 

Bas, Com? ........ 8 .00@30.00 

Bulls, utility ........ 25.00@ 26.00 
VEALERS: 

A . $41.00 only 

. cote . 35.00@40.00 
m'l & gd. ... 26.00 @ 34.00 

Cull & utility ....... 18.00 @ 28.00 
HOGS: 

Gd. & ch., 170/230... .$19.00@19.50 

Sows, 400/down ..... 16.00@16.50 
SHEEP: 

Lambs, gd., pr....... 31.50@32.00 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended February 8: 
Cattle Calves Hogs* Sheep 
Salable ... 214 139 902 160 


Total (incl. 

directs ..5,243 25 20,180 
Prev. wk.: 

Salable .. 173 188 748 106 
Total (incl. 

directs) . .5,232 


620 24,2: 


492 25,815 21,426 
*Including hogs at 31st street. 









CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 6 8,698 20, 2,095 
Feb. 7 2,591 276 11,702 4,392 
Feb. 8 . 876 191 13,458 435 
Feb. 9. 60 58 4,302 305 
Feb. 11 ..15,979 297 26,580 5,761 
Feb. 12 4,500 300 13,500 3,000 
Feb. 13 7,000 300 17,500 4,500 
Feb. 14 2,500 200 17,500 5,500 
*Week so 
far 29,792 1,106 74, 18,776 
Week ago.29,102 1,186 73,525 11,979 


Year ago. ogre 1,489 52,485 8,708 

2 yrs. ago.32,1 1,558 51,377 12,539 
*Including 2, mn cattle, 14,202 hogs 

and 5,473 sheep direct to packers. 
Shipments— 





Feb. 6 .. 3,296 14 2,764 722 
Feb. 7 .. 1,665 --- 8,127 1,422 
Feb. 8 .. 870 23 1,814 1,300 
Feb. 9 .. 312 1 280 ae 
Feb. 11 .. 3,944 22 3,201 671 
Feb. 12 .. 3,200 -.. 8,000 500 
Feb. 13 .. 3,300 ... 2,700 1,000 
Feb. 14 .. 1,600 --. 8,100 1,700 
Week so 
far ....11,480 61 10,523 3,827 
Week ago.11,476 38 11,418 2,888 
Year ago. 8,188 16 8,086 2,237 
2 yrs. ago.10,043 66 13,829 5,097 
FEBRUARY RECEIPTS 
1952 
Cattle 56,520 
Calves 3,184 
Hogs 120,797 
Sheep 3 18,039 
FEBRUARY SHIPMENTS 
GeetBe  ccccvccs 25,293 18,092 
PD  ci0ndc0nnas 27,998 24,870 
ES FOS 8,928 6,021 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 





cago, week ended Thursday, Febru- 
ary 14: 

Week Week 

ended ended 

Feb. 14 Feb. 7 

Packers’ purch.... 55,523 53,783 

Shippers’ purch... 10,792 14,760 

ae .. 66,315 68,543 

LIVESTOCK PRICES 


AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Thursday, 
February 14, were reported 
as shown in the table below: 


CATTLE: 
Steers, gd.. ch.......$34.00@34.50* 
AR are -00@33.00 
Heifers, med., gd.... 31.00 only 
Ceara, CN... occcee 25.50@26.50 
Cows, utility ...... 21.00 @°5.00 
Cows, can. & cut.... 18.00@20.50 
Bulls, com’l, util.... 27.00@30.00 
eee 
a Wiss seased $34.00@36.00* 
Drie yy Peveee 27.00@31.00 
HOGS 
Gd. & ch., 170/240. .$18.50@19.75 
CE, GR, cccsscccse 14.50@ 16.00 
*Nominal. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for the week ended Feb- 
ruary 2: 


CATTLE 
Wk. Ended Same Wk. 
Feb. 2 Last Yr. 
Western Canada. 10,000 7,700 
Eastern Canada.. 10,000 11, 800 
ey ae 20,000 9,500 
HOGS 
Western Canada. 53,900 28,600 
Eastern Canada.. 69,000 48,100 
ee 122,900 76,700 
SHEEP 
Western Canada. 2,000 3,200 
Eastern Canada... 2,400 2,400 
on a re 4400 —-5,600 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, February 9, 1952, as 
reported to The National Provisioner: 


yore 
Armour and Company, 8,635; Swift 
& Company, 3,716; Wilson & Co., 
6,508; Western Packing Co., 


Inc., 
none; Agar Packing a 8,591; Sbhip- 
pers, 13,914; and Others, 27,337. 

Total: 17,377 cattle; 1,279 calves; 
68,701 hogs; 6,311 sheep. 


KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour .. 3,363 355 38,957 1,408 
Swift .... 2,148 445 6,618 611 
Wilson .. 1,025 -.. 2,987 see 
Butchers . 3,545 35 1,301 
Others . 2,537 2,132 
Totals .12,618 835 16,995 2,019 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 5,380 16,296 5,189 
Cudahy 3,455 14,277 4,467 
Swift 4,445 13,100 4,135 
Wilson 1,988 9,531 1,739 
Cornhusker 323 ose ene 
Te sstace 52 
Gr. Omaha 311 
Hoffman .... 39 
Rothschild — 365 
Roth ....... 1,122 
Kingan ..... 1,231 
Merchants .. 21 
Midwest 68 
Omaha ..... 408 
Union ...... 460 — 
Others ..... 206 17,252 
Totals P 19,688 “70, 45 456 15,530 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift - 2,752 194 12,136 3,924 
Armour 2,702 135 12,430 1,428 
Others . 4,323 109 4,004 2,152 
*Totals. 9,777 438 28,660 6,5 
*Does not include 10 cattle, 17,682 
hogs, and 155 direct sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,807 153 5,377 1,966 
Swift ... 2,012 365 21,955 1,537 
Hunter .. 292 .. 5,358 vas 
- r= ee ois 1,942 
Laclede. oe 1,307 
Seiloff ... +i wes 511 ine 
Totals . 4,111 518 36,450 3,503 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 3,130 25 20,452 1,041 
Cudahy 3,135 . 20,607 2,214 
Swift ... 2,365 7,040 2,137 
Butchers . 265 son aed one 
Others 8,491 27 22,979 422 
Totals .17,386 52 70,478 5,814 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,891 46 1,322 665 
Wilson - 1,167 23 «(1,271 304 
Butchers . 108 ton ee 1 
*Totals. 3,166 69 3,714 970 
*Does not include 240 cattle, 54 


ealves, 14,048 hogs and 1,214 direct 
sheep. 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy .. 1,372 101 4,434 1,407 
Guggenheim eee eee 600 
Dunn ... 57 bis 
. lc 45 ants 695 
Sunflower. ws ia. 51 
Pioneer ° F 
Excel ... 715 owe bok ose 
Others ... 1,992 aes 587 156 

Totals . 4,181 101 5,767 2,563 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour .. 148 wai 383 
Cudahy ° aes de ee 
Swift ... 264 ae 192 
Wilson . 259 ee tes 
Acme... 486 
Atlas .... 368 oe 
Cc nw 103 1,017 
Coast ... 165 eee 162 
Harman .. 424 sibie ioe 
United ... 202 ibn 1909 
ee nine rr Pee 701 
Others . 3,789 469 20 

Totals . 6,298 469 2,665 
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DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,419 87 4,034 7,079 
Swift ... 1,074 20 4,565 5,685 
Cudahy .. 690 2 3,331 1,123 
Wilson .. 349 eee ee eas 
Others . 4,264 183 8,427 629 
. Totals . 7,796 292 15,357 14,515 
ST. PAUL 

Cattle Calves Hogs Sheep 
Armour .. 3,416 2,230 23,356 2,283 
Bartusch . 927 ese eee oes 
Cudahy .. 733 216 one 253 
Rifkin .. 879 36 coe ous 
Superior . 1,111 oes ees des 
Swift -. 4,316 2,703 23,118 3,18 
Others . 1,968 3,895 16,799 3,212 

Totals .13,350 9,080 73,273 8, 

CINCINNATI 
Cattle Calves Hogs Sheep 
ee ee eee owe eee 
Kahn's eee 
Meyer ... ese tes 
Schlachter 17 20 
Northside eee ese pees 
GEES  cccce 7 1 one aa 
Others . 2,230 767 16,713 ll 
Totals . 2,489 “785 16,713 14 
FORT WORTH 

Cattle Calves Hogs Sheep 
Armour .. 491 231 2,149 544 
Swift ... 683 265 1,959 2,188 
Blue Bonnet 267 21 426 oan 
Ge. ksces 295 oes 118 eee 
heseniiead. 191 6 va 5 
Totals . 1,927 523 4,652 2,787 

TOTAL PACKER PURCHASES 
Week Cor, 
ended Prev. week 
Feb. 9 Week 1951 
Cattle ...120,164 116,336 124,862 
Hogs . 413,881 330,700 303,511 
Sheep ... 69,510 73,428 54,664 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Feb. 14— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice: 
Te $14.75@17.% 





180-240 Ibs. ... 16.50 @17.% 

240-300 Ibs. . . 15.95@17.6 

300-360 Ibs. 15.50@17.0 
Sows: 

270-360 Ibs. ..... 15.20 @ 16.3 

440-550 Ibs. OF .25@15. 15 


Corn Belt —_ receipts were 
reported as follows by the 
U. S. Department of Agricul- 
ture: 


This Same day 

week last wk. 

estimated actual 

a eee 75,000 58.000 
ik. 2 osieadas 56,000 57,000 
ee 48,000 91,000 
PU. BS saseces 77,000 51,000 
Ts Me Snccess 49.000 46.500 
S| ee 70,000 70,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended February 9, 
with comparisons, are shown 
in the following table: 


Cattle Hegs Sheep 
Week to 
date 210,000 §=627.000 = 136,000 
Previous 
week 213,000 656.000 159,000 
Same wk. 
1951 212,000 500.000 127,000 
1952 to 
date ..1,187,000 3,811,000 833,000 
1951 to 
date ..1,342,000 3,644,000 910,00 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending February 7: 
Cattle Calves Hogs ae 
Los Angeles 7,150 1,000 2,900 
N. Portland 1,050 160 2,250 


S. Francisco 294 13 1.625 1s 


1952 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HBEIFER: Carcasses BEEF CURED: 


Week ending Feb. 9,1952. 8,487 Week ended Feb. 9, 1952. 14,062 
Week previous .......... 10,979 Week previous .......... ,270 
Same week year ago..... 10,802 Same week year ago...... ° 
cow: PORK CURED AND SMOKED: 
Week ending Feb. 9, 1952. 1,563 Week ending Feb. 9, 1952. 526,527 
Week previous .......... 2,126 Week previous .......... 408 573 
Same week year ago...... 1,756 Same week year ago...... 580,300 
BULL: LARD AND PORK FATS: 
Week ending Feb. 9, 1952. 372 Week ending Feb. 9, 1952. 51,970 
Week previous .......... 553 Week previous .......... 3,052 
Same week eyar ago...... 331 Same week year ago...... 57,754 
VEAL: LOCAL SLAUGHTER 
Week ending Feb. 9, 1952. 9,803 P i 
Week previous .......... 10,421 CATTLE: 
Same week year ago...... 8,360 Week ending Feb. 9, 1952. 7,696 
WOGs PUSTENED ccccccecce 8,092 
LAMBS: sti de ani . Same week year ago...... 7,313 
Week ending Feb. 9, 52. 28,475 
Week previous .......... 28,427 CALVES: 
Same week year ago...... 27,065 Week ending Feb. 9, 1952. 5,903 
a Week previous .......... 4,843 
MUTTON: Same week year ago...... 5,252 
Week ending Feb. 9, 1952. 39 ; 
Week previous .......... 601 HOGS: 
Same week year ago...... 116 Week ending Feb. 9, 1952. 53,844 
e Week previous .......... 54,757 
HOG AND PIG: Same week year ago...... 18,485 
Week ending Feb. 9, 1952. 10,123 
Week previous .......... 10,297 SHEEP: 
Game week year ago..... 9,800 Week ending Feb. 9, 1952. 40,842 
PORK CUTS: Pounds Week previous ........... 





Week ending Feb. 9, 1952.1,638,621 Same week year ago 





Week previous .......... 1,543,047 

Same week year ago...... 1,568,879 COUNTRY DRESSED MEATS 
BEEF CUTS VEAL: 

Week ending Feb. 9, 1952. 28,551 Week ending Feb. 9, 1952. 6,713 

Week previous .......... 4,334 Week previous .......... 5,926 

Same week year ago...... 95,555 Same week year ago...... 6,382 
VEAL AND CALF CUTS: HOGS: 

Week ending Feb. 9, 1952. 3,368 Week ending Feb. 9, 1952. 8 

Week previous .........- 4,000 Week previous .......... ys 5 

Same week year ago 3,000 Same week year ago..... ° 2 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Feb. 9, 1952. 3,630 Week ending Feb. 9, 1952. 69 

Week previous .......... 650 Week previous ........... 53 

Same week year ago...... 3,582 Same week year ago...... 157 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 82 centers during the week ended February 
9 was reported by the U. S. Department of Agriculture as 
follows: 


Sheep 
NORTH ATLANTIO Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City.... 7,696 5,903 845 40, 
Baltimore, Philadelphia ..........- 5,550 721 31,795 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 8,341 1,012 58,708 4,485 
Chicago Area ........++. Socccccece 21,356 3,229 99,857 2,029 
St. Paul-Wis. Group* ...........+6. 20,650 22,850 132,665 9,710 
i ee MORE .cecevcsccsesvneee 10,145 2,678 88,861 7,486 
Sioux City ........ TTTiTT Veeveese y 9 ,019 7,183 
CED cccvcceccocccccccesccsos eee 1, 207 78,918 19,566 
Mamees Clty ..cccccccccccccccccccs 11,148 1,139 52,045 7,165 
Iowa and So. Minn.® ........... «++ 16,817 3,004 259,072 30,090 
QOUTHRAST® .. wcccccccccccccocceses 283 1,159 38,247 eee 
SOUTH CENTRAL WEST® .......... 19,026 2,845 97,829 16,205 
ROCKY MOUNTAIN® ..........00. 9.386 489 21,337 9,803 
PRRTOO = cccccccccee cocceccceseoccs 21,143 1,048 42,941 23,040 
Pt Si. cacecencasseeuve cocede 184,583 46,293 1,106,139 188,136 
Total previous week ...........++. 176,608 49,064 1,102,868 193,979 
Total same week 1951............. 181,869 57,715 723,802 159,204 





‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stockyards, B. St. Louis, IIl., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Rirmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. Jo- 
, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. ‘*In- 
cludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approri- 
mately the following percentages of total slaughter under federal inspection 
Tee -December, 1951—Cattle, 76.8; calves, 66.4; hogs, 77.6; sheep and 

mbs, 82.2. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at seven southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended February 8: 








Cattle Calves Hogs 

Week ending February 8 ... - 1,556 400 20,657 
NE 5 60cccsccccene . 1,145 280 17,730 
ponding week last year .............+.++ ,396 810 15,250 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended February 2, were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





00 VEAL 

STEERS CALVES HOoGS* LAMBS 
STOCK to Good and Gr. Bt 3a. 
YARDS 1 Ib. Choice Dressed Handyweights 
0 $35.82 $26.60 633.50 
Montreal .. 38.10 26.61 29.35 
Winnipeg 37.80 24.438 31.00 
Calgary ... 35.98 24.45 28.44 
Edmonton 35.50 25.35 27.35 
Lethbridge chet 24.47 27.50 
Pr. Albert 34.00 23.85 28.00 
Moose Jaw 31.00 23.80 sone 
Saskatoon 36.00 23.85 25.00 
i 6¢-0ebsedeeasee 34.50 23.85 er 
Vancouver 32.75 sees 





*Dominion Government premiums not included. 





EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 


e A. L. THOMAS, Washington, D. C, 





BEEF - PORK « SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 


MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 


Now *500 305 pages 


Only 115 itles. 























Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 


THE NATIONAL PROVISIONER 
15 West Huron Street © Chicago 10, Illinois 

















BARLIANT'S 


4. WEEKLY SPECIALS! 


~ - 


ose We list below some of our current 
i offerings for sale of machinery and 
equipment available for prompt 

shipment at prices quoted F.O.B. shipping points. 


Write for Our Bulletins—issued Regularly. 


~ 


Excellent Items Immediately 
Available 


155—LARD PUMP: Viking, motor drive, with 
2 HP motor, model ZKK .............. $ 125.00 
172—FEE TUB AND PAIL FILLER: 15/65 


ib. with strainer nozzles and roller convey- 











ee eer ae 150.00 
337—CASING WINDER: With stainless steel 
top table, table is 30” wide x 6’7” long 
x 35” high. Motor driven with corrugated 

SS eer Peepers 200.00 
375—PACKAGING MACHINE: Cry O Vac, 

model DA, Serial 18710 ............. ‘ 800.00 
1245—HAM CONVEYOR TABLE: With SS 
Flights, 18’’x4” wide, table 44’x69” x 39” 
high, equipped with three ham skinning 
— with Suse saddles, Ss 

EE TE cinta beh etels a4 cau cass 1050.00 
1248—CONV EYING ‘TABLE: Inclined flight for 
ham skinning operation, pull-off clamps, 
hooks on flights, 14’ overall length x 62” 
_. at one end & a high ~ — end, 

flights 20”x4” with HP motor ..... 850.00 
1307—WINGER ARTERY *p UMP CONV EYOR 
TABLE: 42’x22 x37%”" high, has SS 

flights 18” x 4 with SOE ° Gawe peices 1250.00 
2331—VAC-SPRAY LABELER: (Label Chief) 
with 1 HP motor—complete with chain con- 

SY Ge “SE” “cee chdecackbeecdecs bhnns 4100.00 
2332—C ASE PACKER: “Standard- Knapp Type E 
case packer, non adjustable packer set for 
300 dia. x 407 high cans—48 cans to a 

case with % HP U.S. Motor ........... 375.00 
2334—VEGETABLE PEELER: Sterling. model 

33-70 with ¢ HP motor ... wane 250.00 
2336—CRACKLING EXPELLER: V. D. Ander- 
son, Dye drive oil, equipped with 15 HP. 

BOER vic ese eseas sees vresssscceosesece 800.00 
1178 SEPARATING TABLE: SS Top casing. 
15’ long x 4’ wide x 45” high, 9” trough 
center, removable perforated trays, 2 SS 


perforated trays, trough underneath table. 225.00 








1166—FLUSHING MACHINE: M.M.-25%” wide 
spiral roller with 5 HP. motor .......... 500.00 
1394—-PRESSURE PUMP: Ingersoll- Rand, motor 
driven with 10 HP motor .............. 325.00 
2157—-ELECTRIC HOIST: Shepard- Nile, with 
3 HP nfd}tor mounted on 6” “I’’ Beam.. 250.00 
UNSHACKLING DEVICE & DROPPER 
Globe $12121, for dropping hogs from 
bleeding rail into scalding tub, “% HP 
SORE novccwserccsescitonseocesen 295.00 
DICER: Sterling Heavy Duty, model No. 
EMID, complete with motor ......... 275.00° 
519—W.W. HAMMER MILL: Model F27M, 
serial 4901, requires 50 HP motor, V- 
belt drive, spout opening 16” x 24” 
a SP eee eer rer reer eee Tee ee 1150.00 
HOG & §& P CASING CLEANING 
MACHINE: Globe, with motor ......... 650.00 
TANKS: (2) Cast Iron Cook, 42” wide x 
Ce eee Oe Ge. sca cncn beeen ea. 100.00 
STUFFERS: (2) for Tamale, = eyl 
4” dia. x 24” long, motor driven.. ea 375.00 
BLISS POWER LIFT TOP STITC HERS 
(6) with 1% HP motor, model RFA-33 
EET tre Per eT Tr! ttt eT ee 225.00 
1316—SCALE: Toledo 1258 Dial, 758 on two 
beams—™% Ib. graduation, SS _ platform 
28”x21" stand on iron wheels csneee SeOe 
1317—SCALE: Toledo,, Pan type, 200 lb. Dial 
50% Bean, % lb. graduation, SS Pan 26” 
x 29” x 4” deep. Iron wheels & swivel 
 _-».., MERE REL T TELE TE LLL 275.00 
2372—SCALE: Toledo, 200 Ib. on dial and 150 
lb. on two beam, floor style, four R.T. 
wheels 8” in dia. . vasnegeaea 225.00 
1368—SCALE: Toledo Bench “Type. 250 Ib. dial, 
300 lb. on two beams, 4 Ib. graduation 
with 88 platform 21” x 29” .......... 200.00 
1361—SCALE: Howe Track, Weightograph chart 
$90. Serial SREHGSB7 ........ceccsccsaes 275.00 
1357—SCALE: Howe Weightograph Platform, 
12 Ib. beam, chart 24, platform size 16” 
x18” bench type without stand ........ 175.00 
1351—SCALE: Howe Weightograph Platform, 12 
lb. Beam, chart 220, platform size 16”x 
18” hench type. serial SRHR214 ........ 175.00 
1534—SCALES: Triner-Peerless. all steel 502 


(No Beams) 4%”, SS platform 14” 
x15”—serial $29738 125.00 
SCALES: Chatillon, 50% dial- 43" gradua- 
tion with SS platforms 13x10 25.00 

QUANTITY OF MORE THAN 200 ‘ELECTRIC MoO- 


TORS FROM 1/6 H.P. TO 40 H.P. PRICED FOR 
aren SALE. LET US HAVE YOUR REQUIRE- 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


Cliffside 4-6900 


BARLIANT & CO. 


° New, Used & Rebuilt Equipment 
¢ liquidators and Appraisers 








50 : 








CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements 


Will Be 


. Inserted Over a Blind Box Number. 


Undisplayed; set solid. Minimum 20 words 

.00; additional words 20c each. “Position 
wanted,” special rate: minimum 20 words 
$3.00: additional words 15c each. Count ad- 


dress or box numbers as 8 words. Headlines 
75c extra. Listing advertisements 75c per line, 
Displayed, $8.25 per inch. Contract rates op 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





The following equipment was used in 
a modern fat rendering plant: 


1—Allbright-Nell 4%4x10 dry rendering Steam Cook- 
er (late model). 


2—Wisconsin Fabricating Co. dry rendering Cook- 
ers. 

2—Allbright-Nell Crackling Presses (late model). 

1—Dunning & Boshort Crackling Press £3100. 


1—Mitts & Merrill Bone Crusher with 50 h.p. mo- 
tor (late model). 

1—Steam In-Blow Tank 
pipes. 

5—Union Hydraulic Steam Pumps. 


1—Erie City 150 h.p. oil fired Steam Generating 
Power Plant. 


1—BErie City 100 h.p. Coal Burning Boiler. 


1—9,000 lb. Insulated Tallow Storage Tank with 
bottom heating coils. 


1—32,000 Ib. Tallow Storage Tank, 
heating coils. 


1—1947 E.E. Mack Truck. 
1—1947 E.F. Mack Truck. 
1—1946 Ford Truck — 1%%-ton. 
1—1939 C.0.E. Auto-Car — 1%%-ton. 
Above trucks formerly used for fat 
and bones. 


J. R. ELKINS, INC. 
518 Gardner Ave. 
EVergreen 4-6490 


complete with blow-in 


insulated, with 


Brooklyn, N. Y. 





14—Anderson Expellers, all sizes. 
1—Boss 500 ton Curb Press and Pump. 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
4—350, 600 and 800 gal. Dopp Seamless Kettles. 
1—Davenport 23A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We also buve a large stock of S/S, Aluminum and 
Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 
CONSOLIDATED PRODUCTS CO., INC. 


14 Park Row BA 17-0600 New York 38, N.Y. 





1—ANCO No. 
a6 6S ae 
to: 

1—20 H.P., 1800 R.P.M., splash-proof ball bearing 
motor for 220 volt, 3 phase, 60 eycle; 

1—Sliding base for the above motor: 


65 entrail cutter and washer with 
long cylinder, and direct connected 


1—Pushbutton magnetic starter for the above 
motor. 
Used twice only, price $2,500.00 FOB Paducah, 
Kentucky. 
FS-88, THB NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Ill. 





One never-used Rex Pumpcrete Model 160 suitable 
for pumping fat, etc., complete with attachments, 
priced well under new cost today. Contact G. W. 
Durphy, C.1.T. Corp., 221 N. LaSalle St., Chicago. 





* ANDERSON EXPELLERS * 


Rebuilt, guaranteed, or AS IS. Pit 
and Asenriates. Glen Riddle. 


All models. 
tock Pennavivania 


FOR SALE: Baby 
In good condition. 
VISIONER, 18 E. 


BOSS dehairer and Ty 
FS-95, THE NATIONAL 
4ist St., New York 17, 


linker 
PRO- 
wea 





EQUIPMENT WANTED 


WANTED: ANDERSON Duo Expeller, 500 ton curb 
press, 5x12 cooker, and 3x6 lard roll. EW-33, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








PLANT FOR RENT 


FOR RENT: Boning room with conveyor for meat 
and bones, freezer space, storage space, railroad 
siding. U.S. government inspection. FS-78, THE 
NATIONAL 6 x ame 18 East 4ist St., 
New York 17, N 








FOR SALE, LEASE, OR 
TRADE FOR RANCH 


Modern slaughter house in southern California, 
An excellent opportunity for a quality operator 


who has a backbone instead of a wishbone. Good 

opportunity for a quality sausage maker. Write 
JAMES ARMSTRONG 

P.O. Box 294 Vista, Calif, 


or call Vista 9-2071 





FOR SALE: Small slaughter house and sausage 
kitchen, retail market and grocery store, apart. 
ments above. Income from store and apartments 
$350.00 per month. Properties located in very 
good resort area, priced to sell because of de 
ceased owner. FS-51, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, Il 





FOR SALE: Small packing plant in Wisconsin, 
Established. Excellent slaughtering quota. Com- 
plete modern equipment, less than 4 years old, 
Ample labor supply. Excellent sources of pork, 
beef and veal. Complete kill, sausage and smoked 
meat departments. Enjoys finest reputation for 
high quality products. FS-87, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL 





BUSINESS 


PRIVATE FROZEN MEAT PACKS: Major east- 
ern packer of top grade institutional and retail 
government inspected frozen meat packages desires 
to pack under your label. Interested firms write 
Box W-76, THE NATIONAL PROVISIONER, 88 
East 4ist St., New York 17, N.Y. 


OPPORTUNITIES 








AMBITIOUS SAUSAGE MAKERS! 
Don’t say your products can't be ‘“‘BEAT."’ Ther 
is always room for improvement. Get in ‘*RIGHT” 
with the boss and get our seasonings that will 
greatly enhance the taste, flavor and most of all 
your sales. What about an outstanding taste fo 


braunschweiger, meat loaf, franks, etc.? Write 
for liberal samples and let us prove it. Sausage 
makers write personally to Box W-68, THE NA- 


TIONAL PROVISIONER, 15 W. 
eago 10, Ill. 


Huron St., Chi- 


FOR RENT-LEASE or on percentage basis. Small 
packing plant, suitable for custom killing, saw 
age plant or wholesale meat trade. Fully equipped, 
coolers, grinders, smoke house, kill room, feed Itt 
in connection. Separate house living quarters, city 








water, power, located on edge of town of appror 
imately 5,000 poputation. Large trade territory 
south central South Dakota. Write FR-96, THB 
NATIONAL PROVISIONER, 15 W. Huron &t, 


Chicago 10, Ill. 


WHOLESALE and RETAIL 
MEAT AND SAUSAGE COMPANY 
Located in New York state, city of over 100, 
population, business grossing over $200,000 ani 
progressing to unlimited possibilities. Positively 
no real competition. Newly constructed building 
and modern sausage kitchen with the lates 
equipment. Reason for selling: Recent healt 
change. Priced for quick sale. Want immedi 





action. FS-97, THE NATIONAL PROVISIONES 
18 E. 41st St., New York 17, 2 


HOG + CATTLE «+ SHEE 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent *« Order ow 
Broker ¢ Counsellor * Exporter ¢ 


407 SO. sanaiene ST., CHICAGO 5, 


The National Provisioner—February 16, ! 
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PRODUCERS OF 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


Eee of 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 





PLANTS IN 








BROOKLYN, N.Y. + 


Meyer 





MAKERS OF 


FERRIS HICKORY SMOKED HAM & BACON 


— Secht Mbegr 


| OLD TIME tuncueon meats 


FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


EXECUTIVE OFFICES 


172 EAST 127TH ST., NEW YORK 35, N.Y. 


PEORIA, ILL 


* COFFEYVILLE 


KANS 











CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





EXECUTIVE ACCOUNTANT: 
married, Norwegian descent, desires position re- 
quiring full experience in cost and general ac- 
counting, taxation, credit management, insurance, 
corporate records, machine accounting design, 
personnel work, O.P.S. regulations. Over 10 years’ 
experience in all phases of meat packing opera- 
tions. Former corporate officer. Desires immediate 
change due to new ownership of packing house. 
Write P.O. Box 2955, Tampa, Florida. 


HOG BUYER: Desires change. Fully 
taking complete charge of buying ope rations for 
either packer or order buyer. Over 20 years’ buy- 
ing experience. Write Box W-89, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANT MANAGER: Available. Thoroughly experi- 
enced in beef and pork.operations including proc- 
essing, manufacturing, sales, credits, personnel, 
costs and yields. References furnished. W-90, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 


Personable man 37, 





eapable of 





MANAGER AVAILABLE: Thoroughly experienced 
in management, sales and all operations. Can act 
= own sales manager and superintendent in small 

medium sized plant. W-58, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





POSITION 
do all operations. 
floors. Willing to go anywhere. 
TIONAL PROVISIONER, 15 W. 
eago 10, Ill 


WANTED as beef kill foreman. Can 
Experienced in large and small 
W-79, THE NA- 
Huron St., Chi- 





SUPERINTENDENT desires position with medium 
or large packer. Practical on beef, hogs and sau- 
Will consider foremanship of any depart- 
. W-80, THE NATIONAL PROV ISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CALF & CATTLE BUYER: Fully experienced, 
wishes position in south or west. W-92, THE 
NATIONAL PROVISIONER, 15 West Huron St., 


Chicago 10, Il. 





HELP WANTED 





EXCELLENT OPPORTUNITY 
f 


or 
QUALIFIED PRODUCTION SUPERINTENDENT 
Complete knowledge of pork kill, cut, curing, 
smoking, quality sausage manufacture, lard, in- 
edible rendering, know costs, yields, labor relations 
experience. Give complete personal details, edu- 
cation, employment record. Schmidt Provision Co., 
Toledo 12, Ohio. 





KILLING FLOOR SUPERINTENDENT: To take 
complete responsibility for new BAI four-bed plant 
in mid-western city. Positien will pay excellent 
salary and offers a secure future for the man 
hired. In writing give your qualifications and an 
interview will be arranged. All replies will be 
held in strict confidence. Write to Box W-70, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





GENERAL MANAGER 


Large eastern plant seeks man with complete 
knowledge of hides and rendering. Complete au- 
thority. This is our first executive opening in 
over 20 years. Must have knowledge of business— 
understand sales, how to purchase raw materials, 


secure accounts, markets, etc. Reply stating age, 
present and past employment, experience and 
other important facts. W-94, THE NATIONAL 
PROVISIONER, 18 E. 41st St., New York 17, N.Y. 


SALES MANAGER WANTED 


By large independent federal inspected beef and 
pork packer specializing in all kinds of products 


in self-service packages. Also canned dog food 
and dog biscuits. National distribution. Grand 
opportunity for aggressive, thoroughly experienced 
man. Answers strictly confidential. State age, 
complete experience, and salary expected. W-81, 
+ ape NATIONAL ane tahaenaeces 15 W. Huron 
, Chicago 10, Ill 
SALESMEN: Now calling on the packing trade, 
we have a product which is used extensively by 


the industry and can be easily sold in conjunction 


with your present line. Commission only. Write 
for details. Mention territory covered. W-93, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 


Chicago 10, Ill. 


SALESMAN WANTED: Established eastern manu- 
facturer seeks experienced seasoning, spice and 
curing compound salesman. Drawing against com- 
mission or liberal salary plus commissions. Men- 
tion age, experience and background in reply. 
Good opportunity for right man. All replies con- 
fidentiai. W-98, THE NATIONAL PROVISIONER, 
18 E. 41st St., New York 17, N. Y. 








SMOKE HOUSE FOREMAN: For plant in north- 
eastern Ohio. Must be able to assume complete 
charge of all smoking operations and be familiar 
with all types of smoked meats. This is a splendid 
opportunity for a man able to run a gang and 
maintain proper yields with a good progressive 
independent packer. W-62, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER 

Wanted by well established hotel supply house in 
central Illinois, doing profitable half million vol- 
ume. Excellent opportunity for qualified sales 
leader. Good salary plus profit sharing or interest 
in business. Give full particulars. Write to W-82, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, II. 





As a service to the packers to whom I act as 
consultant, I am looking for high calibre men who 
can qualify as: 

PRODUCTION SUPBRINTENDENT 

HOG KILL AND CUT FOREMAN 

SAUSAGE SUPERVISOR 

Positions immediately open. Replies treated with 
discretion. EMERSON D. MORAN, 305 Laurel 
Lane, Madison, Wisconsin. 





ARE YOU SELLING 


To the packingheuse and sausage makers? We 
have a oe line of detergents nationally 
knewn — libe commissions. Write Box W-14, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
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HELP WANTED 


WANTED: 4 salesmen to sell stockinettes, shrouds, 


and paper barrel liners in the following terri- 
tories: Southeast, Mid-south, Southwest and Chi- 
cago. Salary and expenses. Prefer experience. 
W-26, THE NATIONAL PROVISIONER, 15 W. 


Huron St., Chicago 10, Ill. 





MAINTENANCE MAN 


All around mechanic to take care of boilers and 
equipment with knowledge of welding and electri- 


cal work. Must be able to keep small Iowa plant 
in running condition. W-46, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





MASTER MECHANIC and CHIEF ENGINEER: 
To take complete charge of refrigeration, new 
construction, mechanical operations and supervise 
maintenance foreman. Medium size meat packing 
plant located in midwest. W-83, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Il. 





WANTED: Working inedible 
take full charge. Best 
plant in northeastern Ohio. Good salary and bonus. 
State your qualifications, etc. W-27, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, IIL. 


tank foreman to 
equipment and modern 





FOREMAN—HOG KILL-CUT: Splendid opportu- 
nity with aggressive New York state packer. BAI 
experience preferred. Applications treated strictly 


confidential. Give full information, experience and 
age. W-63, THE NATIONAL PROVISIONBR, 
18 EB. 41st St., New York 17, N.Y. 





SAUSAGE MAKER WANTED: Good wages and 
working conditions, additional incentive plan with 
permanent and growing organization. No drifters 
or temporary workers need apply. Contact JOHN 





B. SIMPSON, c/o C. K. Packing Co., Salina, 
Kansas. 
PORK CUTTING FOREMAN: To take charge of 


pork cutting department, handling 1600 hogs per 


day. Plant located in middle west. Good oppor- 
tunity for advancement. Write to W-84, THB 
NATIONAL 15 W. Huron S&t., 


PROVISIONER, 
Chicago 10, Ill. 








CASING SALESMEN: Must be experienced. Two 
territories open: (1) Pennsylvania, (2) Southern 
territery. Large established firm. W-85, THE 
NATIONAL PROVISIONER, 18 East 4ist 8t., New 


York 17, N. Y. 








CATTLE BUYER 
To cover Northwestern Ohio 
Give age, experience and former employers. Salary 
open. Write W-86. THE NATIONAL PROVI- 


SIONER, 15 W. Huron 8t., Chicago 10, Ill. 








SALES MANAGER: 


Small eastern plant, complete 
authority, 


very good chance for advancement. 
Must have good knowledge of business. W-55, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, IN. 


in name... 
high grade in fact! 








How to analyze foods... 
and interpret your findings 


“Food Analysis 
By A. G. WOODMAN 
(Mass. Institute of Technology) 
Iitustrated $G00 





This book gives you a well-bal- 
seven eee sce | coves 
analysis for the de ion oO ul- DS 
teration. Typical foods Miustrate ee ae 
methods of attack and analysis. i . 
Bearing out the author's belief that 
exercise of judgment and train- 
ing of sense of discrimination are 
the principal benefits to be gained 
from a critical balancing of data 
obtained in a food analysis, the 
book gives almost equal emphasis 
= interpretation of results as to 
rocesses. Much information ad- 
ded to this edition on alcoholic 
beverages, suger methods for 
foods affected by admission of 
dextrose - Ss cy: — =oe ° 
new perm , Inc’ ng oil. 
soluble colors, etc. - e Extract heed 
3 Whisky 
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